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■^rr aft? 3 ft? ura ) farfwr, 2011 

3RTORT 1 
1W 

1.1 : TOTT# 3# 3TOTTO 

1.1.1 : ITO fsrfWl TOT #RT TOTTO ^ TO^STT 3?k TOHTO f#TOTO (7§TU W 3fh: THU W#0 f#TOTO, 2011 

ti. 

1.1.2 :TO##TO 5 .3##, 2011 2.1.7(! )(2)(3)(4), 2.1.11(0(2), 2.1.12(1) fa# 3T#TO 

TOftf# # TOETTT 14 3TR qfa#- # TOT TOT# ijj t, TOfTO #7 fTOTOTO # TO TOT TOTT# TO W TOT? TOT TOTOTOTO ^ . TO^ 

#1 ^ # fTO faf#M TO' fai^ TOR TOTTO3B TO# Ft Wf TOT fa TO TOWTT TO' TO fa# T3#*T TO f*R H eft 

th$ ohtt^k y^w^F, faffa# fa mro tot #r@ to rtf fa #r ito fa##' fa toto#T tot toi^tto to#i 

1.2 : fa## 

; UT faffa# TO u? TOTO TTO TO# TO 3RTO 3#f#T TO fa t 

1. "l&m 3 TO? ^TO TOTTO# t fafa TOTOTTOt 3# TOTO # iTOTOT TOTOT fal X 

2. "##? #R” TO TO# fa 3## EM 3Tf#T t. TOTO TOT? # TO# TOT# ift fTOTOT fa^TOF gRI # TOT 
#»#( tot faro TOTOT f | 

3. “UTOTOT #3 ^fa’ TO TOTTO TOT #T fa ^ 3TfafTOW to fafa fa # R^faTO ^TO fa UTTO, TO TOTTO TOT # fa ^T TOT 

; fafa fa 3## W fa £RT #R ffaTOI TOTOT faH #TO# t fa \V #? TOT TORR#R faTTO fa TO? TOTOT 3fa fa TOTOT fafT f 

, fat 2.1.1:1 fa fafa fa TO^ TORM fa TOT i ^Id^IndT TOTO TOHTO# IfaTOr TOT fl TO? W%rT #11 3rk ^ -fcunVH* TIAF - ^ 

TOW BTOlllcl #7TTI TOT ^TT TO TO ^4 #1 TO# fTOT » t eft TO #dfTTO fTOT ^TT % TOI^ 

TOTO T# 3# TO# TO A# TO TOT^ TORT 1 # 

4. fTOT ^TS TOF# TOT R ## #TO7 TOT TO# TOTTO 3T^-TOR TO^R ^ TO TOR 
TO# TO f# ?!?## t#TH # ytro-41 STfRTOT ft 

5. “ ^f^lTOlf# ^T” P TO? TOTTOT # TO TOP ^1, ?TORT (E!#T ?TOt fTOT fT TOT f# TOTO^d, TOT# TO TO# 

i§ra ^fTOTOTTTO, ■®ra # 3 # bt wti 2^#rroTfe to! TO##fR, TOTT^nfw 3 # toht |3n #ni ^ 

TTTOR TOT TO# cHd TO fTOTO AT'pi! | 

6. “Y>f TO# ^ ^T” ^ #r TO TIFT TOT TOT TO # #ri TO ^T TO 37frofTO^TO SRT #R iTOTO TOTT TO #ff TO 3Tr#TW 

TOER 3Tf#TT f, fsTR TOT #R TOT ERTTOTOT/fTOTTTOT TOTTO 2.1.1:1 R #1 ^ 3 TO # TOTT 3TR # TOTT 3#?TTO 

#T # ylH^Irfdi ^TO TOTTOTfd fTOTO TOTT %, # TOhTOTOT ^ TOTTO#TT fTOTO TOTOTTJ TO? ^TOlrPTO TOTO#TO TOlW 

i TO#?m TOTOTl # TTO*5, '3# 4TOFFTOI >3TTTOTO R TOTOT TOP ^ ^.#3 TO# TITO TOTOTT ##1 iTO #TOT TOT ^TOT 
TOT TTTOi 

7. Tto^h’ 'h to^ #n 4 rto ##tt arfq# t f#ro fro#R 3 titor to f# ^ tot to?ft -yTOror 3#41 #t ti 

8. ‘ttotoh #toto’ v TOit #fl ^#to 3rf#m t fron tot t#ft Ttottot ^rt titst to 3rf#TO4ETOTOT # i\ 

9 ' PTOTRIc TTO^T’ v.r . 

(0 TORT fTOTOT; 

(//) 50 TO# ##R TO TOTOf FR TOT TO TO# TOTO TOTOTRT RTO# #TO TO TOTOR TT# ; # 

(i«) TOR TOTOTOi; TOTO. TO S 4# TOTTOPJ TOTTOT (TsTTTOJ tTOTOTOT f#TOTO) t#TO, 1991 TOT 3T^TO I TO TOTOlN#?# 10 
TO# f#TOR TO TO# TOR TOT TO TOTOTO TOTO TO # TORT TOTO TOTOTlTOTO TOTO# TOTTOT TO TJTOR #TO?R ^ fTOTTO 
TO 3T# T# THU TOTOTO' 3Tf#TO FTI 


V,, ^M. 4* ••■ - '^'«Ti«::n»»irrra ^1' 


T* r 


...1 ip»>pi»WWfP Hr>l»"H>^«l»»^l' I '• 




f irppilf' I« ^ m l:|4«<)MIV l>P H I M WW Wif WI 



[HR III—4] 


HRU HU RTO!.': 3RIHRH 




10. THRU ^HT?i ^ Ht IJQ ^FHT TOT TOlt ^ITH t, fartf fTOTUTTO i 4* U Ft fartf 3 Hj^ 

lTO7f% fro TO tl HF flr$? \H (HUdIWH) k ^ Fktll f¥TO HUf 3rk f^TOT ^ 2.1.1:1 k 3TfTOf*fiT 

HTTOf «£ 3T3*R #ti 

\H W #HT HU 3rn 700 HT%R $ atfro UFf fMi 

11. “tHfHU \H” k HR, ^TT, ^F, TOTt HI fHRt 3TR H?J H HU TlfR?m 37fH$H t 4l ^ fR H 
foUFT Ht \H HIT HR 7TfRHH FT TR^UT ^ ^HR %HT TO i UHT 2.1.1:1 3 Ut3 Ft uf UTTO ^ 3I^R f| 

12. TOH” T? <^H k TOT HRTH srfHsfa t ^ % sffa, TOlf, TOt, h^Pri Hit TOt, 4 ut, TOfro \H 

HIT #UT, HR, y^d HR, 3ITSTOX fHTO 3TTFTT', TOR H%jft<T 3 ?It 3R*[ft<T, TOR TOTO \H. H^fR 3^7 
STHgfTd, \H HU ^nf, HSfHHT ^of. HFTU: RslfTOl ^T.HU TTOT,tR?JTO 3TTFR, TOd HcR 3^ TO TOSHI 

. <[R FcTO H T$ hTO RT TO, Hit H’ TO HT^ TO ^1 

13. HHteH” Tt m?I TO 3?k HTTT3lt' HU TO Ht HR HTHTT 37fuR tl 

14. ‘fHRH ^fHHT yHle1H>' k TO TO TOhh TOR t R HR ^H tf TO 3T^fHRRT SRT fRjH^ tHRT TO t 
WPJ TO (M3 fTORfRTO) fTO. 1991 Hit 3R[^ 2 tf fTOfTO HfWU ^ f^rr fatR artTOf TO HltTO 

Hit RTT HRTT tl 

15. “TORhIRT - “TOTtHTO”, “HTTOTO”, HT^ TO 7RRT TO' HIT TOR TO R ^ TOf ^°T TO 
HR Tt HR 63° TO. HHI TO HRU Hit TO Fit TO dlMHI^ HT HR k HR 30 fTO TO fHTcR WH Hit HI 7T^ HR H 
HR 71.5° if. ^. R Rt HRt ^t 3^ ^ H19HH R HR ^ HR 15 TO fR?R Hit HI ^ 3TjHlf4d HTTOH 
7RH. TRtHH H7 TSH Hit HflUHl HU tH^l HRt t 5feui(cHH) HUF^HI Rt^T R 7R?t ^tl 

tnfTO Rif ^ R^tt TO(l^d HU 3TU WHR 1()° H& HT 3HRt HR dlHHIH H7 HftTO fHRI ^TQJIU 

16. “-JHtRHtfHH ^ HR, HR 3RT ajk HHT k fuf^H R ^P Tt ^ ' d 3RK 3lf^cT tl ^H: TRtfHH 
HT#0^kT ^kir 3lk HF HTHTRHI HUR^H TRkm ‘.R^ldj Hkun 

17. “yR^d dHRfd ^=l” cHRfd TO 3^T^T t. ^ RRlt ^ HI £RT 3lfqTO 

tHRT TO FI iHRRt HHFlfH ^cl FT 3lk fHTOT Hlcft RI k s|k/HI ^fTO HftRRHT ^RI 3^/HT 3^ITH WSJ ^ft fHdfTOT 
^ IRtH k tH3TOIHRiI fHRT HIHI f 3fk fHTO TOIr[ Ml tWt 3TR TRRfTO 3rfksfr4HU HU HTOtU tHR 3R#HHI 
fR^t 3tkRT TlfHR HIRfa k fHHlfHH tHRT TO FT 3Tk r|t ^ fRfRIHTO fHRT TO Ft I 

18. “ufroro” k ntHRi htMu f f^re# ^ri f^Rt fronfen HHRfu to ht fHRt troTTO-tHroftH #r hu 
fH3TTOtHTO - 

(0 ^IR k, HI 

i 

(») 4tro ufrom srt, hi ntff k, Ht 

(07) 3RpH 7HIFI ^PUt tTOTHHlt' ^ TOUtu k I^HH HkTORlt ?RI tHRT TOT f 3fk tHR^ UHHl^fTO fHRt 

TRIHfTO HlfwtHlt' HU TOW fHR 3R?flTO tH^t j 3lh/HT RfHlfHH HU^H k tHHT^IH tHRT TO Ft 3lk TO ^ 

fRfRtHRU tof TO Ft; 

(/V) HfkHRU hIh mfm Ft, fHTO 3icRfu H^Ffttro 3TO HU 3TOH HITHI Tfc F3I^ HU HfHIHI Ht tl 

19. “TOfTO \H” k T^t k fuffiH tHRT TO URTH 3Ttj^cT t fHRU HTH: RHt HUT HH ?RI tTOTO eft H| ’tl 

20. "kropTITFr - HH HU HHOT HH ^ ^ RIH iHRI TOT %, ?rt FUk kHT FH 3?fTOl f Hit Rtrf HF 

STTHTUt k HT Ft 115° k.H. ^ dlHUH HT tTOR 15 tHU2 cT^F HT HR ^ HR 130° R.t. HTTOH HT TO ^ 3TfHHI 
3THfH TO tTOR HHTF H Rf tHRT TOT t 3^T fTO 3fHpt ^3# k U^Rd 3RTHRT U ^HI tHRT TOT t fHTR tH' faMu[ 
Hit HRt^ k HR t) HR 15 f^T Hit 3RfH TO FTTHU HI^T iHTHTO HT HlTT^T ^fd^Hd tHRT HT TO I 
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21. "RlWIfd 1*?” BRTBBR^BBT^BB^BBT^BTT^BBT BBRt BH BT ^ \BT R 3 fBRfr BH B^WT 

■3?f^T tfB^ 3TR} BIT RBIRTBB BTRF 2 . 1 . 1:1 B BrI Bf - 3 ^ ^ Bf ^ Bt Mfd¥ldd l BBT 

HM<*Tl <£<1 fBTBT BBT tl Hl'l=hl<j)d Bt Hiw(i<£d fspBT WOTTI 3TR BB BTRIcBBT RTRB^B BfteTB dM<$ld BT^BTI 

22. facile Pi«t5^d teT H ^ iBRft P^ei!^ ?KI Pjbobi|u| yfsF4l BTT Wl BRBT HeT FllHift TT BpBBIRf 
BB^ BHBlfd Bel 3if *m fl 

23. "fqeil^sb fTOftcT T3TSI 3TTZJ” B fB7TB BB ^ %R BB fB^eTTcT j^f 3 BTRT Bt Bf 3TTSR BERlt awf^ 
Sp^st wiieicl «F BTBeT bNt <£ B^BrT fRBPspT ^ BTBT B?BTT TIeft ^ fBeTTBBT SRI Be! twt^B I^TQ; ^ BR 3T^%^ 
TOt TF BIcJT t, 3?fafcftl ( 

24. “Zt*S \«r” 3 BIB BT % ^ BT bHt Bi B>T BTBT wfRBT ^ BTB BftRBB ^RT; BT BTB BT $R ^ 

\B BT BRf BT TUB pfaTSTB 5RT tBR TBTBT BIB BRIT BBITB 3Tfmfa f BIT \B BIT BB 2.1.1:1 t Bt^ tt B^ TRBT 

B «ft B^ BTT 3?R ^ BBT BIB BB BfBTTBBI BBT BFlBil^d t%BT BBT tl BF BR^fl^d t $[fc B? BiWTBT RTTRB2B BB8JB 
BBB^TB BRBTI BB BBT BT SpB t^-BBT \R BIB BB BBBtB tBTBT BTdT t eft B? ^PdPiNd fBTBI BB^IT BBBB BBTB 
Tt atl TTsR BTB BB Bit? BBTB B til 

25. "BBBTTB W’ B STIBel <£bB BT Pdei^dT BT fBB^ BB; teT^B BTBfBBT, fBBBB RKR TAfft t BT! ‘3BRB 

• t afa wMwh mffe ti 

* 

26. “BBBTfB BBl^cBT^” B <RRTB ArfVmcT f tl W3 BBfBBt’ ^ f^R BT STpBBT Befl' ^ fBRft 

BBT BT BBTBB B, BBTBR°ff BT BfBTBT3Tf 3TBTB bTb^FT, fT^'HlBvOI BT 3RT; ^<1=h<ui 3tT ^ fte f i g^fd (^Bl 

BfBTBT fBB^ IRT TITU BBT Beff B5T BitcTB ^RT ’’JBBT fBTBT BTBT t) ?RT 3#TBTRr fBTBT BBT t ^ fRB? BcRfcT T^Bt 
3RB ypsrqi Bt t ^TB TR^R ^RT BBBB B Bff BRf I 

B^TTB 2 : T3T?I BHBT 

BF1 2.1 : tBB sfa B^T 

2 . 1.1 : 

I. faf*FT BBf 3^R Bfq%B TB ^ feTR BRBT BT# BTBTf B IBB BB, BJBR tf^l ^B, ^BdB BB i\, ^3Bd BRBT ^ 
TcRB ( 4 ) (5) t BBT BRT ^R BBT tNf^ f^ BBT fB^B %BRRf ^ ag?BT tlBT : 

BRBT 


■ \B BIT BB 

arlNitd 

BR^B 

__ - - ■■_ 

yra^fd 

\B BBT tlB 

; (1) 

(2) 

(3) 

(4) (5) 


amPi^d, BRtfP^d, 

■3TBR, B'tl'Td, f^eft, TpRTB, 

6.0 9.0 


^BTeTT ^3B. tJef^l^lKd 

f^K, 



3T^ TTBRpBf^TcT 

TP(BTBT, 





BfRT^, 

BBTeTB. 

BBTB, 

fBfBBTR, 

BtR B^?T, 
TdTRB^ 
RpTBRi BBTef 




1 * 


mi 1. ■ I Mlil'.U' ».»!.* If- I •> M<t*‘*H 


|mHpil|. ‘••■HI I »•••■ iMM*. 




[^FTIII—^*5 4] 

w ‘ 

^51 TT5R3T : 3TOK4RW 


5 






(1) 

(2) 

P> 

(4) 

(5) 

kr ^t 

3^R^)d. TOlp, 
^mi ^3iT, ^ferfcr 
ak (HiiujdiRid 

Wth ak M«k 
anv 3rkr, 

5.0 

9.0 


ark 3FTC irkft, 

tklT, 

ark sk, 
t^Rn Tfal, 
k^ 3k ^k, ak 

tfRfl, , 

kfkFk ak 
kj? TW s&r 


Mi 4 ! ^iT ^4 ainR^d, rmft&l. 

d«1lcn Tv3fl, ^«RlchlRd 

3k kll^-ARld 

-m ^JT aNR^d, Mlf^'O^i'd, 

~m^\ 13TT, 

sk kii^niRid 


p*far 

WflrU 

■Nki 


tacHli 

M4»w 

R^i u n 


'kw 

krra 


ak fWkrc tn w$ 
kfv WT, 
ire«rkra ukr 

^RW 


4.0 


3.5. 


8.5 


8.5 


ak w iM 

tiki, ak sk 

fktRcT K?r 

kn£ ak ^k 

k$kk, fafkFk 3k apfMWt. 

Sk w 

ksskr 
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TFTT^ 
41^ <1 
TRFSIR 




3T4ft«$d. MlWO^d. 
^3fT, 

3fk <l J II u Hff^Id 


*T*RT -3TT 3mRbof,d, W<l$d, 

3<sjleil ^pqctiiP 

■3T1R ^Vll'JMlR'Id 


tryr 
tttt u&t 
■ qfwTr ^ttct 

firm, 

eftJUPXo 

SR J -J|U|| 

•q«q W&l 

R?TTP? 

Wl 
<JtK 31^1 


3.0 8.5 


Wft ^ 3TCfp*p, qi^lO^d, 

^TelT %3U, 
afo Tmppnfro 


3TTEH 3^T fT«hl<dK gfa 'fPJf 

3TT V 31^1 

3T^lMd 

3m 

f%TT 

3TU d'K^oldt 

Rcnl 

W, TRT 3fft ^ 

7 p1dd 

Israel K9T 

Td!<rT 

M'd^Tl 3?fc 3RH^t gfa wg 

vf»i3< 

WI 

Thakh 

TFTRfe 





[toih— 


0) 


TOT ^FT : TOTTOT 


I 


(4) (5) 


^WH 

I^TfWT, 


ftfScT ^V 


WTOT 

3tsR«*Jic 1, HlvdCl^cl, ^^4 'Hkd 


iron %w, 
atk friruRitVw 


FHvfrTO TOklfcf, zron fan, tot 

^fa=blRd ■ I -. 

4t xWFpnf^T 

I 

l^TOftTO \V TO'flfd, WI f3TT, ^TTTcT 

^r^iRd 
4* {kllujHlRld 

ZT*F \V HlfdO^d. ZTOTT ^3Tf, TOT 


TOZT Z^F TO&ft^TcI, ZTOTT fSTT, TO 

^fa+lRd 

frwnfTicr 


H^fd^l \V ^sR^d, ^!^<l'5id, 

tojzit 13?t, 

3?k <|J!|ujH!feld 

1<4 ^krgsRT uj . qiRUI^d afo 


TTJ°f TOT 

i 

’TO 


0.5 yfcm 8.7 
^ 3?ZfTO / 


tZTOT : (i) U? Fft "Epf *F1 Tq^fz eft fro faTOl ^ft f^TR TOZ fTOT WT t eft 3fa fv%F FTTO ZTT^ 

FTftl 


(ii) MTO 3 TMz ^ 15 -sft %i TO srfkfTOT Rt4t TO TO : 


TO 

zfa aqfvfTO 

3WRi*2»d 

«j^5 FFT 

wftro 


TOlcTT 13TT 

zWri 

^.fa+lRd 

f^0+<ui vt 


2 . 1.2 : 


1. IFfa ^ 3t?rfteT sTO *ft t, 3 TO VI 1*T FT TO^ft q?fK19RT VTT ZrTO 3Tfa$cT f 1 ^ TO^f 

3ffT IV ^ RHIdld 3TO TOZVT ^ l^T Fkni VF RiHfdRsld #T Wlf FTT Ft ^TT, : - 
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1. FFT FTR - fFF^ FR ■sft 3KW F* 25.0 FfFTTF k Y** FFT f | 

2. f*ff fft gfta - fFFk fr Ft amiR ft 40.0 yfdvw k aRjF yf fft fi 

3. FFT FTTF - fw4‘ FR ^ aTTFK FT 60.0 3jfd?ld F ^PJf? ^ f 

- 5»V FFT ^ af?T FTT Fttf 3^#T f^R fF=TT fFFR F?t F^ gfR isg FFT F7R FF?Ft Fl^ft | 

2. FTR ^uf ^ FTF afo/FT fa -£ F arffapF sFtR F FFRT: FcT F57 arfw<T aRFT arffad f| Ffa 

^ fft afk/FT ylfd^f asrer ft), yf ffzf 57 Fft fa dfa k’ R-mifk ark/Fi fFFn<tf frf) fftfHftf fFRT ft f^ft fjRR 
FRf^ferFkfa agqRT^ f^j fa c£ t^f) c#fatak f it fi ^ftffh ft fan fa^fa 
^i4«»1sk RR ^ftf fan f*tt frjftf a?fc fF^FTfarar fat" fafti ifa ffftIf fa/FFT, fafar far, fq^iFi |arr ^jftf 
fa \f f) faFifai Ffa fat fa) 1 

"3RK r mRRi^ ‘ft’ Fffa if ffafFFt Fi arpm ^ra fiffr Ft Ffah fi mRIw fa’ k fgffa fafatF 
Rfarfa ^ ar^ fan fi fdHPcffad arfaran ^ ar^R fan ; 

0) 5.0 FffaTF k arfe fa) 

(ii) Y^ ^ 42.0 FffalF k FR fa) 

(iii) Y** fal Ff fafa F ffacRTf 34.0 TlffaTF F FR Fit 

2 . U3 i Hdi^ 

1. krfa k frt. trr $m fa y* ft aFfa FfRspq ft! aFM fr fatFFf FRfa ffafa w§r fr^ff ffi^ a#r^r ii 
25.0 FfcltTF R 3T^f ^ ^ Ff^ftl 

2. U4 : Fft FT w£ 

1. F?t FT Wi 'R FT^dd^a FT FFTFT F^ ?F 'R Flfd T%F ^fFFFT 3TRT FT FTF FTFFJ RJt? ^RT yi^PdF> FT 3TFFT 
arrfF^d FTF HFcT fFTFT FFT aFTIF arfF^cT f I F^t F facFf Ff FHt Ft Ff^Ftl F^ F FR afa aR ark cfFT 
FF FFt ^ddd FfcmF #TT ^t aF ^T FtdT t fFH^ FF FTt F| tl 

FFF^tFTFT^^FFtF^FF F^ F^F 1FR iFFT fFFR F^t ^Tcft t FT iFFR FF f^T y^fF iFiFI FTFT t Ft ^F 
^ *jF k (dffid F^t F> t^TF f«if$d HM<h FTI^FtFl 

‘ IF FcFTF ^ ftFR FTT^ k Y^ ‘StFt FTT Ft FFFtF fFTFT ^TT F^FTI 
2.1*5 r ^TTFIFFk 

1. ^FT FT FFk kFTFFT^F^YlkFT TFFF FfRaTF 'QZZT \F, <^P+ich aFef FT FTffcfFT aTFd ^t f F<? Tl F> ' < 
FF? fFTFT FFT aRTF aqfF^cT tl FFF 70.0 F%W ^ arfFFT 3TT^FT FFt FtFf, Y^ FFT 3TTT TJ^T F^tM ^ 50.0 yfdVId 
F FR FFf TSklTI 

IF IRT^ Ftt $FR FRt F Y^ ^F FTT FFFtF Rf ^TT ^T F^FTI' 

FT3 FFk FT ^FT ^F FR FFT ^ FFk FT #=iT ^ F fFFR fFRT FTFT t, (ft FI fFRfeTRlF 3T^?STTaft‘ ^ aT^FF 

IPI : 

(i) an^n 70.0 yPd^id k arfvFT fit 

(ii) Y^ ^TT FJ^T FFT*f ^ 15.0 FfF7TF k FR Fit 

FtgFI ak %n FR FFT FF FFk FT #FI ^FF ^ITFF k'^FT FTTYH afR T3TU afk FTFFT (^f%F 

FF ^FfeTF) iFtFFF, 2011 ^ iFlFFF 2.4.5(39) k FFT aFFfFF ctFFT FT afFF FTTFI iVftl 


|i i.h.lf..: i.4l» :***»»«■«*■ SI *1-1 


i h ^i ■ it ... Mi>if i •*» m\*mt 
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to itt imkr : tonri • 


2.1.6 : TO 

km k TO1 IT aTTOl in IT 3fr9 ikt l»3fo aft* tiffin Ulk UK %, fkk ^ kk k 

kti ark uktei k aii^te ten mr ^kir k* te^' kki/ktki 3139m 31 k arte ik km ti km Tjnfa : ^ 

TOf: 3^4 Wll 37W1T t* 17 kf f$FlT IT am 19^ rk«R a?telf p$ TQ*. k TO 19 ink afa $k "rkmi 

^ iftemm 3rrte mm k mr irk teron: artkm 3*4 k nkm k fte; iknmf ifkir amkem irk aftyiT 
1 ^ k to fen* 11 kk i?k mt fFjtf kte, nnifik afa; itei w terimaff kkr after mm ter t, artem 
%^T TOT ll UK k *ltefe<t df4d<* 3TO k TSk7 =t)|r=K aftT/lT ^TOf tlF ik ik kTOJ afc an fT flifed 7 £R 
kk k tost, "grTsm kfc s^ ^ c?«rr kifen ktes kt Trkti if kkk mm k", 7<r»jk k, im ian, tot 
fro 13TT 9T t9T9T 1371 it wni .. :. 

(i) TO km kt? km t mt PqfW u l k ifcT 1*173 3lkl k Ik* tlR 9ft ftlT t arfkj fk IT*? -999 
k fWl lk HUH 3% 9Rt 3m aTTOTTaft' t mt TOT 3TRTOT t tek i ftu i jq^q ^-Rld i#jf k 37m^T 
tm-TOifim ark kte k hto teifi iii 

(ii) m^k TO TO kl? TO TO t tet falU: arfamrkte TO^9 k item H7T km kt Sfmte 

atw Rift TOR Ijft ft l| tl ;' 

(iii) 37TO TO, tek TOT km k t, k*njkm t k tellfa kkimi TO^ft mikl k te 

fmr ti ";’ ' 

to atk to ift tf fte atr ■gsiTk ttir ak ar^fteK^ ^k k/gem ftiri 

fi f^rfwrf f^te afroi ikte ‘^ , 1 aTgsrm ^ra Rfit3i ft teki if ^iftf?r«e *^ r kr 
379^139 ^ 3T3?T9 ftnr ; ; , 


173 Tfrci kit ^ kkf/it imntror k ankfer ir k mkt mi kkr it kti ift tekf ir afk TO«f 

(tkte-qkkite) tkfter, 201 l ^^fter 4 . 4.5 ( 44 ) k nr.TOte kro it atki ktiir irt tmti m fkRf kfcm 
art^iak 9^ arg^i fkn : • 


amm 


Tjpm 3TTVR 17 1*1 To 

0 } 

. (b 

( 3 ) 

(i) ukk kkter kkr 

(ii) arfte tor kkr 

i- 

39.0 itek k ante 

45.0 itek k ante 

48.0 item k anji 

40.0 iteT?r k apji 

(iii) atemr in kt^r 

52.0 itei^T k ante 

45.0 item k anji 

(iv) in km 

80.0 item k ante 

20.0 item k anm 

(v) 3 #fkm ikk to 

36.0 item k ante 

32.0 item k ar^i 

(vi) kukdi km 

60.0 itek k ante 

35.0 item k apj3 

(vii) ten km 

54.0 itek k ante 

35.0 item k ar^p 


2. "ikrte TO” k kta 9ft tt^t it arfte tektl irt ^rt ark irnktekf ^t twi k terf, f^^n, spzfh^r 
afk iraktroi TOk arterm ten w arfk^r ti fkk ftkr, izr, to anro ak an ^rv ‘ 5 ?^, %g arte 
9 mm k kiro am artemi 5.0 item k arte iff fik, afk iterak' k fkror •gra rtto m, ftet/r^kte 
aRm, Riik alk atr an kkn kt TOiftr tot ?tei icro kt arternim k te fte vi k toi tur 
fki 'll an TTOikir 973 atk f?k fi term; 19 irof ui ir V|^ ! 9 rk arro ir after ffm k 9373 kkf 
k ir k 1/6 k arte 9 ft ak utete kteg ark k ft ikki if ar^te< atr gku k ■gsm ten 
tto aftr kv tot kmi fik T 7 krterk tek atek ikte ‘it’ kt t k argirm w?r rrrtkM 4 > ft Rkki if iftte 
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't§' ft ftton 344^341 to 3T^rq WiU mm fdHPdPdd 3448413# to 34^TTT #TI :- 

(i) 34Tto 47.0 yfa^ld 3 34ftto 

(ii) ^ 34imR 40.0 TTton ^ 34^4 

473 ftmrfmn tom twn (mimm ton 334 tom) 14, mm to ft 3#m fttom ft to i-r>mi mR, 50.0 
mtora ft 34fto 3toT to mtoti 


3. “tonfmn to ftm”ft tom toTimrmi aqftop: ftotof tor ^ht to qrmfttotor to 44 *i 4 di ft ftoi torn, mtoqn 

to m 4 F 0 +<'Ji mto 34 fwm ton mm mnnm toto ft 1 mmft tor, m^, 34 imci to 34^4 ftft rnnmm, toj atom m? 4 Tq 
ft tomtom to totorR ton 5.0 yfrivid ft toto to ton, nrnmr, ton, mtoi, to mmito to m^, mnfto 

rnntorniml^ ItoramTrcmi 34to^itotm, to to, to ton, to ton toi, m3, mrntom, mms ton to cWm 

afft fjdi-H rT®n ttchk to aqfftm^mnT to fto. mftor ^4 ft rnmiR nq mi 34 ^q«n ton ton; mq, tutu, m^id mn ftonr mr 
mmito °fi ?pmr 3 n«rR mi m tom mnqR to ton to mm to 1/6 ft aifton m ml, totofto tomrqj to s-dism to 
mips r mt mtofti mm 3T^fto: to 3*fm ft ^ ton to to 3m torn to ^ town - ftoito toto mftfw 

to* ^f,R34^OT wto^ toni nf tofto toto'toto^^qfto3rqto^343^T toi^ ttorfcjfen 
to^to to to 343*74 ton : 

(i) 3-H^dl 60.0 qFd^ld ft 34toftm> 

(ii) TpF Stim 44 ^4 ^T 40.0 WW ft 3R£T 

4. to tom ft tontofn mm tomi ftm to 33 mi torn to mftmsm to * 4 im mifa ftmn tofe* 3 tri 

totol- to-mHmc ftfc mi anm qpq^qm mtomq toto to ^ ft totom mmm ton tom toto ti mm ftoftt ^ * 
ftto to torn ft sritoa mi mmi to mtoq mi toto tom to 343# <^1$d toton: *m to torn tot Itomra mmfn, ., 
to toft, mnto toto ft toft to ft ttoftt to fes tom toil to ^ faftoft to qftoitoi ftoto 3 toto tow ‘to 
to f to 3 Fpra Tam mtomqn to to^i mm tofw ‘73 ’ ft' fmftor toto* to^nto to 313mm toi mm ftotofto 

3ift3n3ft to 343 mm tomi x 

(i> 3?to 39.0 mftom ft toto 

(ii) qpi 34T%4R Tfi^cm 48.0 toto ft 3Rjq 

5. ^mto tom ft mtom/qrtoto mm 3 tomr to to 3m mi mn to to mtomm to mm rnifa fttor tofemr 3 mm 
3 ?qK 4 )' tomnj, to-m^ to? mi srm mq^qm qtomm torn to Ttomm ft town mnm aftjftmr mito tom aftftftn ti mm 
toft ft ftoFRi, mm^n ftomrm to mrft to mn to to Tsm ftto to ftm ft snftfqm mi mrqft mft tom mi 
mffftftom ft 3 n^m ftomi to mtomi to'm tofftmftt' Immto 3 fto tofw ‘mi' to t ft 34 ^m qgm mtoqto to mtofti 
mm qftfw ‘^’ ft fmfmn ■qw ftlmtoto to^nto to 313^3 toi mm tofftto 3 to?nto' to 343^ to : 

(i) 34 ito 39.0 mfto ft tomrni 

(ii) 3 nmR m 4 3^ mto 45.0 mftonn ft 34^33 

6. to tom ft tonn/qnftfto mrm 3ftiymi ftm to 3m mi mn to to to??nn to mim to to toemr amm 
mcm^ mtoj, to-m^ to mi 34 m tomm toTF to ton ft 34fwn mmm 3iffto mto to aftto fti mm 
nto to to Tq^mn mm^n ftomra mn, tom fti to IT to nto mmto mn ton Imft 4 nra ftftt to fttm ft srrftfqn, 
mmft tot tom, mftotom mi mrnmrfn to ft -341371 ton mi mtomii mmft mm fmtofti fmmto aftftn nftfw to’ ftt ft 
ft 34351m Tqra tommi to mtofti mm rnftfw to* ft ftoto 73^4 tofmtotm arq^ifti to 343^4 tornn mm tototo ato^jian 
to 3T3?m to* 11 : 


(i) 34rto 46.o totom ft smto 

(ii) Tpmr 3nmR r nmr 40.0 toton ft 34^33 

7 . ftteT tom ft toto/mrwd^d mrq aftvqr ftm to 3m mi 3 m toft to torn mm to 441 m mifn ton totoms 3m 
mtoj, toto ^ ti 34^4 Tm^ tom ftmrmq to tom ft srfwm mmm sriftor toft tom arfftftn fti mm mnto to 






#1 lillMWI 







[FTF III—7TO4] 


fttr fit TT3rq^r : stftftrt 
--“ 


u 


fm R4'^4d FR?F f^RTR RT, FRS FtR 3 Ft?t TF ^*ll 3^ FRTtT Wt RT FtFT fFF 7§TO q£ FtF 3 3TTRp4ci, RFF 
Rt R'tSR, 4 TrW<RI FT cRWPcI % 3 3TT^rT fRFT RT ^T^III ^f Ft fafRFFf 3TRfa 4f<f?pe ‘r’ Ft % 3 3ppR 

trsj jjfpftrQ ft wfin f? Mftfiiiw ‘t§’ 3'ftfftci tjsf ^RFfa srimsiT ^ st^rf ^tii ijf Prptf&ft&i zrtwsti $ 3?3^7 

FtFT : 

(i) 34T^TT 43.0 FtRRfr 3 3Rf*TR 

(ii) ?pR wm m rfi 48.0 FfoRfr 3 3 f*jr 

8 . FRFfr RtR f ftf 3wft ^f <£ ft ft ^ ^ FkFRR ^ fto FifR 7f?R 3 t*r 

3<RKF> k-F$>] 7RS FT 3R7 34^=K1 7RRT ^VjH R TRFR 7^ 37fFyim H<*c| 37Tf?TR Rdk 4)<*1 3ffi|^d 'll $*)<*,! 

rrf'fT fRF. aFgRf fr^t fRRF, f?rt FtRT tf i\ :f*£ft 3rtr 3i*f rtf feRif ^rt tot Ft F^krt W w?i 

9TRT Ft HlH Tt 37I^fFR, RF^ RT RRn, Ml"<rTlP-h<rF FT Ri-Wpl ^R 7$ 37T^R Pt>^l RT FR'Ill ITT^ F^ I^Pi^hT P*lF<£ 

aRife qfcftre ‘r’ Ft i 3 3733 TR 7§r?j ttffff Ft k^i ff Fftftrc ‘t§* f farfsR tjsf ^PrartF 3rksT3it‘ ^ 373 ^ 
?Rll R? PdHPdRsid 3TW37T’ ^ 373$R FRT : 


3t^^tr; 

FFRcft 

30 yPd^ld -gRTFit 

60 yfdVId ^cffFit 

(i) 

(2) 

(3) 

(4) 

37Ts^cTT 

1 

48.0 FfRRct ^ 3 rTfRT 

53.0 TffdRR 3 37RfFR 

60.0 yPlFd ‘k STFfFFT 

■?PR 37TFTT R ^F FFT 

45.0 TrfcT?m F 37^ 

30.0 FfeRo ^ 3PJR 

60.0 TfffmcT ^ 3F^T 


9. 7t FR ak'RT k? t£ FI fR FRf ^! 7#F?PF $ FTF Flft TfFcf #R!R 37Rt 3TMKR Rkpj, -ik-RHFT 

ft^R FT 3FF 3'4‘fR TRFR'fRSF ^ WR ^ 5Tfq^[R TO 3TRT RTF 37pTO tl RT7=t ^ fR^ 34^ 
FF^cT iRTO, 3FfFfT F FtRT 77T afk ^ T ^ FtFt lF77 FT RIR affc FTR 77^77 FTR FI^ FIfRJ F^TcT Ft 
7RR t'FTTTfiRTFR^^FTFT^Tira *Ft Ft RF F STTRTPtR FT FTqt ^ RTO FT 4lciir4xrH ^ 37tfrl %FI FT TOTTI 
If 4’ F4 iFRFFt iFFR aFFfff ‘FT’ Ft t 3 3T3pR RTF WTTR FT F^tl FF FftfRR ‘"R’ fFf?F T^F T^fFFftF 

3T^53T3Tf ^ 3FJRF #HI FF pTHPcHfed 37F^T37t ^ ;3^R FTFT : 


3T^RTT 

fafaFk 

30 yPdRd fdPRMT 

60 yPdVId fdPRFF 

0) 

(2) 

(3) 

(4) 

37T^cTT 

.< 47.0 FfRRd Tt 3RpFRT 

53.0 FftTCR ^ 37RfR£F 

39.0 Fftro ^ 3Rfm 

TJ^fT 37TFR FT ^F FFT 

45-0 FfRRR ^ 3RJR 

30.0 FfrRra 7^ 3RJ-T 

60.0 FfdRR ^ 3R^R 


10. FTRF F^F 3^ dOF^4d RT^F F^F 7^ Tfpjj sfk/FT ^TF Ft Mi+^O^d FTslPt^tl FT FT FNt ^ TTpF^nF RT 

FTMIcT 3TTR RRRJ 4 FFtfa 7^, TR'fF 3^ 3TR FF^RT WFF fFIFF IFRIFTT FT iFRTF to, 37fFTO RTF 

3TTO RtF 3TfF^T f I TOF fIf %TT RT^FIfIf f tFFF RTF FT 4l¥FfTfR FftF 1F9RT, FR^TFT ^F. RFpR 

\F, %F77T^Fct ^F, VJRj TJfclR, FtfeFF/FtRfRFF/ ^t^FFF/ 3TFttRFF ^Hh^cT fFRTFT FFT ^1 fFFF R^jfddH 
774PF tn fRM. F7F fFRTF FFTI1 F7F FFR^, F^ FpTT^, TRRofFR RT^ 3fk RRt RT Tj^f Fl TT^FTI FF^ FT tF^FFf 
fFF^ 3TcPfR FftfRR 3 Ft t, 3T^TRT TgRJ-FFfcF F^FI FF MRtVINi l R ( ^f 1 f%R 7J3F '^RFltF 37^3# ^ Sf^F 
FtFTI FF fRRfRferf 37^^T3Tf ^ 3T^?R FR : 

(i) 371sfar : 80.0 TTftTO ^ 37RfFFT 

(ii) ^F FFT (sbtH^cR TOF RtF ^f) 4.0 yfd^ld ^ 37^JF 

11. RtF RtF (wftPFRT^) F FTF 3^7RT #R FT #Tf R FpFRR FTY^kT \F 3k FTFpfcfR ^F ^ FlM?F 
3FR FTFIFR FIfPJ ^ FFtfr ^ FTF 7FTFR ^ 3F'^fd 7F7FR ^7 fFRIFvC FT iFRR fRTT 37fFTO FTF 37TO 

RtF 3lfFkT t - ! F7RT F 1 ^ Tt'FcRi ^ftF FT FF RTF t%RRT tRRTF FtFTI ^F^f TTFTct, f 4 FFT^, TRRRtfRT FT^ 37k RRt 
F7t TJFT Ft F^FTI fF^f fR fafdFHf fFF^ 3TcFfR nRRflfi Ft t. 37^TR 73RI FFFTR ^t F^t’l FF FkfFR ‘f’ ^ fafFd 
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^0 If## 3T#TT3Tf # aq^q F#TI OF fHHfdfisid SPWlf # 3Tpnj #H ; 

(I) #01 55.0 0#TcT # 3TOf#T 

(ii) pi TO 70.0 0#M # 3pp 

12. <-told)[#4 ^ O OTO 3#/OT #f # pr OT #T # Tff#9TO # TTT^f Flf## <3fal=h 3Fd ^1R? 

^ T## 3# 3F0 -^T-t^j t# OT 3F0 "FOpcT W-FT ^n^rf 3#; OT# 3Tf#9FT # for# # TOTOO # 3Tfw<T OTO 
Wl ^3T 3rfo# Fl F^OO OTO f#TTTT 3TR TT# # OT# OTdT TO #TT 3# TFT?’ OT Olt# OT TTTFT TO FTOT 3# TTOF 
TC OKOt OT TflrT TO # or# (013'rF) TTf%TT ^ O# #RT # TT# f| FT# FO fofooOl' f#T# 3T0# oftfw OT 

# f 3 arpRT t§t?t ttf#o # ##i of oftf#e ‘t§’ o lof# tjso #f#fro 3#4 tt30 # #po #oi of f #ofcfiT§fl 

3#4n3fl # 31^0 FTOT : 

(i) 3?T#T 56.0 3#0d # 3TOf#7 

(ii) Y^ ^ (FT 2 * ^OOTT OR) 46.0 OfcTOO # 3RJ0 

13. OT#0# #N # OFT 3#70T #0 # OT #01 # TTf#?F0 # TTW FlfORf# 3PT0 Ot O TF O> Offaly # 

TTO# 3# OfofolcFR 4>f##dH 3# ##00 OTTF#, #7-pj t# OT 3RT 3Mpd TOT# F^^O # TOT# 5TTT 
3TfOOFcT 000 OTO #N SlfO# fl OF TT# OTOFF ('###00 # fOOTOOFTO) # TOO 3Tf#f# OTT# TO # 0# 
(##00 H#OT) # 37T^Tf# TTOOd #TOTOTTT 3TT0TTT # #51 # ^ # # TFFOT tl F#’ FO fafOO# fOT# 3## 

##re or # i o 3r^rm 7ora ttfofo Fl tt#i of of<f#e ‘rf' o tot# t^o ^foofto 3#^r# # appo #ni of 

fORf#i‘d 3#$JT3Tf # 3T^0 #0 ; 


3#^TT 

30.0 ofooro 

40.0 yfd^ld 

45.0 yfdTId 

50.0 yfd^ld 


ON 


ON 

or#o# #f 

(1) 

(2) 

(3) 

(4) 

(5) 

3TTsfcn 

62.0 Of#TO # 3Rf#T 

56.0 o#ra 0 3Rfoor 

56.0 yfd^ld # 3Hf#r 

56.0 UfdFTF # 3Flte 

?pr 3RTOR OT 

prom 

30.0 VfaOd # 3Fp 

40.0 OfrmcT # 3p0 

45.0 o#m # apo 

50.0 Of#TO # 3RJF 


14. OTlf #3T # OIO 3#/OT #T # \0 OT T#09T0 # TOO FTfOTf# #R0T 3FFT FrOlOOT otoTJ # TTO# 
3# #lfT#T0O #t?OT#TTO 3# Of0#00 cOf#R, #-0^| t# 3# 300 FO^O f^IFO # TTO# # TOTOO # 3TfOOFO 
OTO 000 #0 3 rF 0# tl OF TO# O #OT O# TO fOO# f#TTO 00 3# OOFI (fe) OT 3Tfoof# OlTOt TO # 0# 

(##oo Tnf#o # Tno to# on# ofr #^ot (#rfT#roo) of# o# p; fftti ft# fo fofooof for# a## 
oftfora ‘or’ # t, # 3rpo R§ra #oor # tt#)'i of oftfw #’ fot# tjw ^foo# 3#^T3i! # 3 tj^o #on of 

rHHfdfeld 3#^T30' # 3T^0 #01 : 

(i) 31I#T 56.0 Of#RT # 3Rf#T 

(ii) R?pF 3001T OT pT OTO .40.0 Of#TO 3 3RJ0 

15. # Oil# # OFT 3#70T #T # p OT FO #f # ##900 # TOO #-OFJ t#, FT#Tf#T 3FTT '360140) 

OftOPJ # ## OT 3FO FOpO #3TTFO # TOT# ^ 3T#OTOT #R 3##T 0#TT #3T 3T## tl FW O^T 3# 
TT00T4R f#TTTT # TOO TO# O #TT TO FTOT 3# 0#T 00# FT# f0# #ft # 0# OT MTdlfOx-M # 3T#f# f#TT 
OTT TT#TTI F#f FO f#F#f f#T# 3## 0ltf#2 # # I# 3Fpd WFI TTFO#OT # TF#I OF Oftf#2 ‘TsT 1 # fof# 
T^O tfOO# 3#4n3t # 3FJTTTT FtOTI OF ###§0 3#3TT# # 3{pO #01 : 

(i) 3TT#T 56.0 #m0 # 3FTfOOT 

(ii) p* OTTT (OpT 3TTOR OT) 40-0 Of#Td # 3PJ0 


* H IH» HHl'H-f l^> I 
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16 . rararak *t Tim ak/qi kr k tjv qr ft tkff <£ ratew k ram k-qg kz, g rf kfed dfte arawr awn* 
<£ raq*fr "^JT 3R? dqgq?| f^OF? k WtR $ 3?fw<r k?R ^R ^ Sltel f| ^ e&T^ eft far* dM^«l ^ 
ra^rterra k ram qfct ft 3 wW ak^raqftkft<ftramrar indited w$ ten^qqk (fe) 

#k Fk ft terark tek atew qftte ^ ki, k aipra ^ira k rakk w rafttes , 'Q’ k Rfe ^q 

^tefa ST^afi k 3T3HR #Hj ^ fHHfaflsId &%T3tf k 31pm ^RT : 


ak^TR 

rarrakf 

Rirara^ 30 yPd^iw 

( 1 ) 

< 2 > 

(3) 

(i) an^cTT 

44.0 qfter 3 mte 

50.0 Trfkrar 3 amte 

(ii) arwR tr qrar 

45.0 qtem ^ ara^r 

45.0 qfkm ^ aFgq 


17. $u^kk ra Tim ak/qi kr k rar ^rkk k rafraam k raw k-q^j kz, tfifkfsd $faed> stri dw?v<m> 
k^PJ k ^ Til 3RT F?p<T f^TF? k teRT JR 3Tfw<T W W k RW klR Rlk 3?teT f I Fk dk 
k ram ra aiterara <*j£te rarkz k rakqi k 15 rarakRtte-RT. k site wk #111 f*r qtar rar ak 

k te 'dM^=ki q-R ^psTfcr terra krai w*n qq» qkft qqk (fife) k rakki Fk ft temk terk ater ak qftftivd 
rar k t, ra aiprra ?ara rw k rakk raw qftte ‘^’ k ten Itek arknafi k arpra kran qwterfater 
akwaft k arpra krai : 

(i) aikwr 40.0 rated k amte 

(ii) ^ armra q? pr rarar 45.0 rated k amp 

18. raterH k Tim ak/rar k? k p tit ft $ rafkanq ^ raw k-q^ ke, ?rfkf%?r ^w <6 arrar wk* 

ratei ^ ra^tk q? 31m Bq^ ^i?h ^ ^ aifwd ra^r te ^ rar«r k?K qrran tear ^k? alter ii q? 

ra^k ^ rar k ^r qr te^ terra? qr|, qq^t te; p; #n, te ^raraftr rarai/ kr, W ^ ratra qr 

rarcfttera ^ air^rf^d terrrar ra^qii w$ Ji tem 4 ' fte^ ater qfrte ^ rat k arg^icr ■gra ragq^q ra^'i 
ra? qftte ‘^’ ^ tew -^ra ^Itekr ak^raif ^ ar^rara kni q? teifeffew akw3it' ^ arpra wkr : 

(i) Susjdl 

(^0 arnwid^ te 47.0 3rfkm ^ ante 

(?w) ranw^ ^ 45.0 qfkm ^ ante 

. (ii) ^r arwra tr pr Rrar ■. 45.oqtea^ar^ 

' l'karidRdd wRk ^q ^i ^ -qm akrar kr!^ p qr ft kff ^ rakrm ^ raw k-qrg ^te, witekr ^tewr 
ara^ afect, te^^iteqTnarw^qpw^nFi^ ^qq^ akwwrkrra^ arter kq?«r^^ 
ak akrfte wr5k qq^ (fe) ^ raw rakw ^ wwfe ^te Tq qn ?) rakn te qqte ki, ranra kft ^ te ri 
qicfttera ^ an^rfqw ten ^r rakqn Fk ft terar^i terk amte qfttes ^ k t.k ar^nw rarra ra?q>q k rak^fi 
raw qRtee ‘^’ k kfww rg^ra ^tekr artssrarif -£ larjraR ikrri rf kterfew arknarf ^ arpiq #rr : 

(0 arrafwT 36.0 qfkm k ante 

(ii) pr qrar (^ arwra qr) ; 32.0 qfkm k arap 

2 . 1.7 pr arnrifm ^ ak qrakmq 

1. antek, ^?qrt, 4 i+<rl 4 aqfrawkr qi rar# anfraikr k (fte Fk ?rak qqwm aqw Fqiq qrwr rawr i) 
kn arter akwr pr k aiw wter'arm rate raij*^ kk, krar^kr, qtek, ^ 

J a^- * 3 1 ?pki, RRelkra^q, Few raRek;q?k rak?, ra^, q>wr ak qrwr Bwrm, a# ak akr BWiq. qste. 




14 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part HI —Sec. 4] 


qffeiT, 3TCK3T qft qf fq?TO< yilddT £RI W^^tTOR f WcT tTOt RRT ft fflff RTTOte, 3?K fqif TOR ^tf cfofj 
qf 3Hft q>t 3TrFT ft M<d sfk/qt ail^W ft TRlcft ft q? TOTR *it[<id 4idl< qt ^ilddi "TO - "VflfcIcK ft TITOT $1 

qf afa cf«n ud^w q>t fq if gqq ftqn ^qf ^q fafeqf)' farenf afrpfa * V 

4 f, ff a^jfq ^ira ftero arafe ft qqrf ft to tor qttfare '^s’ ff fafqfe ^ ^fsr<*tq aif^rof 3 ^pcq 

ifon ^ TOR fTRf^sra 3tf$qaf C& ai^TO ftm, 3T«lf^ : 


3Tf^R 


qvq qqi qi<rfi an^ln 

=hH cj'HI qr# 

(0 T 

(2) 

(3) 

(4) 

=^r ftq 

36.0 TltTOct ^ 3T^p 

30.0 vfcm q ar^jq 

26.0 qfroq ^ 3 rjt 

qq qt .qrrot 

525 ■f ar^jq 

475 f ap^q 

475 ^ 3T^jq 

(w frter) 




^7 qqt 

10.0 UtTOcT -f 3T^1 

2.5 qftrcm ^ 

2.5 qiro ft TOte 



10.0 qfroq ^jq 


^qft^tq (qq : 6.38) 

3.5 qfcRR f aq^q 

3.5 qjro f ai^q 

2.5 qfqvR if 3T^jq 


fTOR : TO qTTt f Rf?T qtq>ft<d, TOp '^n TOt f> WST fq^fqq, 37Tt|R q( RTcl "TO ff f<4>fl <TOK q>T T 8 ^ 
4trn f, qt?T Tf =t5^<n •3Ti^-H9fnH cfRrlf MFT TOR ft q| 3T^aTT3RT ^ apJTOT ft*II sftT 3Hl§^$htM q>7 fl«tR qt RTORq! 
B'Rfttd ftR 3W*n 3TI^*W sf fcR qtTO cfl^fft I 

2 . i$zr i att^lq ff?m/ jftm fwn/ch-^R (fro jsrf jm qro^TOR w f) f trot 
qpf to ff w to? atfffo f Rt qf to 3 fqffq RT5TI ff qprt f*renf -qr qgffqq tor* to arfstTarlf ^ argro tor 

SR Wtpn, SWft^lqfWl 2.1.7( l) flfr 3ftfrq W faffcl SJT|HsfN q«qq TO! *J5R anTOTOR, TO TOT *RRT STRqqftq 
sfR ^ fafawlf ^ fqfiqq 2.1.7(3) # 31^R qqt ?frfrTcT TOTOOTB, TO oRTT ^TO TOJ>«WH 4} TO TOT ^TO 
SlttcR qpfqffR, ftff TO^ ^ fRTi WRRT ^ a^ajTSlt' ^ to? TO TO^ STTsRT 4.0 ^Rl^fci ^ 3Tf^ RFf fWl 
^Flf^T Iqfwf 3PFfa qftfw ‘^’ qtf.ft 3T^q W3 ft TO! I TO^ qftTsjlW ‘73’ ft q«H 

4f^tq arf^rafi ^ fRin 

3. #f?R fafcdH/nfirdfl +*M»«WH (f^m Jf$ W$ ^ RRI f) q.fRTl TOR 3Tf^cT f ^ 

afR/qi ^ra ddFtfd fRt' afrt rrt f^ro mrhi=f 37.0 fent ft', ft qftf f afr ^ ftstq ri fqf9R/qi 

^'l^fd yt^ld BrqR q^vR Rl fnfViri qfacf! q^c^Ke^ ^4=t>l "ff ?Rv(I, f cHrl^'Jl, TFaRfRf, s^ 'c^W, ^ 'c^'1'^1, 

mcrilfcW<fld, TO TTOtR, qnf RfrOT, q^, qrR W TOR, 3ff 3^ 3T51 TOR, ^fft, ^TO, 3R^1 3^ qf qf 
fqRRiT qt «rfa TTtctRq "gin qR^[fq>qii "f ■snqr t^qr rtbi ft toir ff ■RRtrftz 'f'* rt totr 

ft ft q^f -3ft 3TRTT q w fk/RT 3TTTO f ft TO7T1 ft f qfc ^3t7 Rt ^MWdl TO qjfdct ft TOft ^qf ^ffq 
q^TTO qft' ftfi tor urq^gK afr 1 ^ Rroq qft qq f ^r ftqri fqf iq fafrotf fsra^ 

qqrfq qftffRB'*q»’ ft f, ff ^ra wfRq ft TOti tor qftfq^ ‘qr’ f fqffq ^ ^frotq 
^ 3i5^q ftqrt rb ftHfafisid ^ ft ar^q ffn, : 


arf^k 

ftfcR ffMR qt ^fifcfcl 

qw qqi qicil ftfqq 

TO erat dlRt ^llRtd Prmh 


qpfqqq 

FTOq qi 'fttqq qrqrqqq 

qr vBPdd TOfq^q 

( 1 ) 

(2) 

(3) 

(4) 

ftq 

36.0 qfroq -f apjq 

30.0 t3fd?tq f at^H 

26.0 qfroq ^ ar= 2 p* 

qR/TRi (w ^rte) 

525 "f a^5jq 

475 ft apEjq 

475 ^ apgq 

qqi 

10.0 qfrow -f a^ 

5.0 ufRYTcT arfro 

10.0 qtw 

2.5 qfro -f srqfro 

ftztq (TR : 6.38) 

3.5 if anjq 

3.5 qfroq f atRjq 

2.5 qfqqq ^ ar?jq 



)MWfi> a 1 an... 1 













[^TFT III—_RRR RTT : 3RTTVTT°T__ . 15 

•feTO :^^I^t, TO RPsTOr, ^ RT RTOt TOT ^ 7§^I 3TTVJT RT RTR ^T 3»?T?T TO fRTRt RcRR ^T TO t, TO 

RT Rfad ?flfdcl fattiH ^ilfcld <t>*TO>R*M RTdl RTR TOT Rt jlf 3T^?iII3?f Ri fjkTTI *flfdd fa’ttIH RT *fi[dR 4>-4>4$M R>T 

y=hK <rfad T TT W>2dRl 3HR$id ?kTT 3FRVI fa«>csi*i RI krlfiid <*>•+*><«;H Ri feTR Hid** di'^Rkl 3fk !>Mta ?ftld 
^ RrfcF ^fTO RT IvfRRR 2.4.5(41) ^ 3T^TOR^ RT RfTOc! m1m<J|| 1< #ftl 

" 4. fad* Sfl^TT RT fad£ did! TO %H 3dTK 3TfRRcT % (1TOTO -3TTR> HTRK^ <JcRR TOT RRT f) TOt ^V sflT/RT 

\v TO ^rrr 3pr rtrtTO TO TOrtt Irtr r^ tot^tt ^ tttr ttr^t, TOrtt^rt. «tr sr 

^icril-l'+H^I'l, R«R TOSfa, R>Ff TTTTR, R^J, RPR 3flT [hd 4rsK, STS' sTOr 3RTT 3cMK, «bTw»1, «KN>T, -di<*d4, 3RT<* TOk 

TOlTO t|TO R*J4iK4j 1 R?t fadl<*T TR RT?R>' rTO( IfflcTTO sjn Rl^OdH^I TO SlfRRTRT iTOTI RlTRT I <dcMK TO" Rl=t><rW oTOt '*■+' 
iqT RT^ TOTO RRTtt RTRT^ TOt fTT TT^tfTO 3TTO TO W 3jfo/Rf 3RRTR TO ?T TTRkTT fl R TOtfflR TOR RT *&«fJ5RT TO TftfrTTT 
RT TTTOtl fTTR ^fRR RfcpRTRT TOf TOlRI "ScRTR TRlf^l RTTR3FR1T 3T^fTOT^ RR gZe|R! Rft RV TO 'fTR TORTI 
’Rftftrc rt TO 3t^t mi risrrt 3Rriro i\ tttom r(rtr ‘^' TO ttwz stTOsttTOt ^ 3t^to TOtrti 

TO 3TRSIT3TO ^ 3T5TO TOT, 37^ : | 

( 1) ( 20 pfTOcT -R 3F^ 

(2) ^T TOTT (W^D 2.2 |l3lTTTO "k TOftpp 

(3) ^T ■fftTO (T^T x 6.38) 3.5 TTfiRR £ 3P£T 

5. TO? TO TO TTOft R? TO k tTORT ,TOT t M fTOt, ^0T TO, TOT ^ TOT, ^ TO ^ ^TT ^ TORT ^T 
$ ^TT TO ^T "3TO TOTTO TO TOT ^TOR 3?faTOT iTOT TOT TOR 3 ?McT ft ^T TOT TO 3T?T TO ^ ST^TO 
Rfr^RT TOR ^ 30 TrfTOrf R TOT TO TOTTI TTT^^F TOTT TO ^ aT^TTR 0.1 TTfcTTO 3 SRfTOT TTTOTTI TO f*T?TR 

TO Tsm, facTO; n| tort 3fk -farro TO TOT^ ^ ^tt 1 

2.1.8 ^rfTOT/^'wr^ ^ aqftT ^T TOR 

1. RTfTO ^T k TOT 4VRT ^TT ^ ^T if, ^ Rif TO^ RI f^ l&ft TOR TJ^RTT ^ TRfrSH 3^T fRTOdlTO 
TO TOR TO TO?TT t, ?RT 3TffTOT ^ TO fRTOTOR 3jfTOTO iTOTT TOT TOR 37fk^T fl ^ RTTT 3Tk llTTO 3T?T TO 

^ tttoTO TO ^tt sitot fadi«*< TOt/rt torto rr ^ ttrtTOto fTOn to ttTOtt 1TOTO fro totTOTO fro? to^ rt 
TO TOfTO 3T^qm TO fror tR TO rtTO TO TOTOr TO TOtTOr r TO ttTOi tor to torTOrr trr aTOr grorr TOrt TOr 
st^TOTOtotTO rto ttortr TO ■gTO TOrti ittTO TO fawTO^ totTO rTO TOTOi inTO ^r fTOwrf IrrtTO aTOrTO rITOw ‘to’ 
TO 3RpR -mi wtoto TO rtott to Rftfin« *b’ TO fTOTOr w ^tTOTOTO aTO^rTOf TO ^t^fr TOrti to iRHf^feR zrnizti 
TO tojtor TO TOrt i 


RcRR 

^V TOTT 

^v TOtt 

^v TOTO TO TOTOr, sm rTO 

’(1) 

(2) 

(3) 

(4) 

(i) TOfTOT \V 

— ■ | 
8.0 RfcRTR (WT) TO 3R^R 

26.0 RkRTR (RRRR) 

TO 3R^R 

34.0 RfcRTR (RRRR) TO 3TRJR 

(ii) TOfTOT RIRRT: 
R^fRRT fV 

1.0 RfR?RT (RR/R3T) TO TO^R 

TOT 8.0 Rf^RTR (RR/RR) 

TO 3RfVTO 

20.0 RkmR (RRRR) TO 

3PJR 

34.0 yfdTW (RRRR) TO 3PJR 

(iii) qiffad RRTOrRT ^V 

l.o TOrom (rrrr) TO aiRfror 

20.0 RfRW (RRRR) 

; TO 3R^R 

34.0 yPdVId (RRRR) TO 3RJR 

(iv) VTfTOR RTO 
TOTT^TOT^V 

15.0 RTOmR (RRRR) TO 3RRR 

i 27.0 RfRTO (RRRR) 

TO 3T^T 

34.0 RfilWT (RRRR) TO 3R^R 
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2. Rgfar Rif#r ^ rir to $ ^ 3 srffcpT Irrthrr 3fc ?i#r rt 3rr ttrM ^ rt*i 

Rt -H-nWi R5^ RT Pt>Rl i^l 3RR ylsfr^u # fRRR 3 hI (h^N^I 3fa fa ^*^1371 RTF ■dcM! c \ yivi Ft 'SfTcfT 3lfR9TRT 

fai^l *141 3fHIS 3lft#7 ip | ^£R Ri cHrll sffa/RT ijlitd 3T9T ^R R> RRBRit R^t ipl r*Hc*it c t>< 3?P/RT <*><<*> *HHl4)fa?c1 

tor rt R#n wwifaw fan* #t vk ^r ^ ## ^ fan* r# ^ Rfafa r qfWn r # rf rtr£rr 
rrr 3^ rr^ #n rrt 3T^fRRTRR) a# otr 3 ^ #tti |r3 \r ^ faramrtR rti? 4 3 gRR #tti w% FR fafaRRt 
farR^ #pfa -qftftre ‘rO Rt i, 3 3rpR igm rf#r Ft R#n rf Rfifare: ‘^’ R' Wfr ^jsr ^ferfR 3^^' *£ 
afl^r #ITI RF faHfdfed 3T^^n^ ^ 3FJ?R .ift #TT : 


RcRIR 


R’R BTR 

#Tf "R -g^#f cpet R# 

0) 

(2) 

(3) 

(4) 

(1) R^ftR RRlRR 

9.0 yfdYIH (WD ^ 3E5JR 

31.0 yfdVld (TR^R) 

^ 3R2JR 

34.o CWO t 3Eg=l 

(2) R^ftR RRfRR 
h#Um\ 

1.0 yRl^tcl RTR/RR T1 3IRfRqn 

26.0 HrfcRTR (W) 

^ 3RJR 

34.0 RffRIci (W) ^ 37^ 

(3) R$tR TNRR 

R#T: RHf#l 

3.0 RfcTClR (T^RTr) ^ 37^7 

9.0 RftmR ^R/^R ^ STRfRRi 

28.0 RfRRR (W) 

Tf 3RJR 

34.0 RPlRri (RRRR) R 3RJR 

(4) -rw: <7 TTRfRri 

RtR RTFTgRR ^1 

i6.o 3i Pm (WO ^ 3p^r 

30.0 3lf '<m (W) 

R 3T*gR 

34.0 TffRRR (TT#R) R 3R^ 


3 . -jrq ^of ^ RFR sfo^n 37TftlR7 RTT fa^HRR Rf%TRT fa^RT RRI TRTTR 3rfR# il l£R c£ <7RT 

afo Rt#T 3TR # <JR ^ RRBRH RTl w 3TO fa+ld=h< 3$V RT arafcl RR^ wife faRR RIT R#TT fw& % RRTRrfafB 
faiR Rfa RI FR R> #RR 3pjqiR R> fcTR #t R> RHT RF RT#7 "$ RfecR R Ft R# : 5rMK RFT R=F RRR TR 3fft RTRR»RE 
TRK RRT F# 3# 3RpFfRR>RR7 RRF R1SIR R RRd FTRTi 3 cHK RRRlfa Rrl/RTII, Tlf^R ^cl, RTF! RT^ RT^ RT^R^f 
fa^TFRT, ^RPT 3fl7 R^RTRRT ^ ^RR FTRfl F M fRR^ 3Tcpf?T mRPVI^L ‘RT’ Rt f. R RfgRTR 7RRI RF%R 
$ Tf^tl RF Rftm^ ‘^’ $ fR%R ^PT ^fWTR 3^^' ^ 3T^TR #771 RF PHR^d 3Ttel37f ^ ^ #71 : 


TrRTF 

3R#T 

^IRRI 

##I, 

RR1 RFT 

il^4d 3lRHdl 
(iR.Fft. 0.1 

RRRR T##R/ 

io m #i, 

RRT RFt ) 

fd<rl4dl 

^ RR 

RTVR RT 

^ RRR 

"?JRR)tR» 

(i) 

4.0 3#RF 

26.0 RfRRR 

34.0 yPdVId 

18.0 RfdRR 

2 fR.#. 3 

7.3 #md 


(W) ^ 

(WO ^ 

(RRRR) ^ 

(WO ^ 

3Tfe RFt' 

(W) ^ 


31^7 

3EgR 

3R?JR 

3Rf^R7 


3RfRRT 

(ii) RIRR: 

5.0 RfcTCTR ^ 

1.5 RfclFTR 

34.0 RfdRR 

18.0 UfcTYTcT 

2 fR.cft. ^ 

8.2 37fRRR 

RyfH4l 

3Rf%IRT 

(#RR) ^1 

(WO ^ 

(WO ^ 

3lfMR3 RFf 

(W) 3 



3T^R t%g 

3RJR 

3RfVRT 


3HfaRT 



26.0 #TRR 







(W) ^ 







3RfNR7 




- 

(iii) iratRRI 

5.0 yfa^fici ^ 

1.5 RfcRfTR 

34.0 yfdVId 

18.0 ^ 3RfaRi 

2 fR.rft. 3 

8.2 yfdVld 



(WO ^ 

(WO ^ 


3TfeRFf 

(W) ^ 



3HfVRT 

3HJH 



3T#7RT 




ii‘»i»((.i >i»4nR»>a.: n .|.iiiuma 













[Will—Q*S4] 


*tR<T 3 


3h^i^K u I 
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2.1.9: tTTTJ 9^*1 ^ 3TT3F 

1. f?!^ 31T?R ^ 7TRT ^T ^ ^ ^ ZTF^ #faSP4 ^ ^ 7^I4 ><,-cNr t^TT *FTT ^FTR 3#T&T fl ^ 

^T fofa^T ^ Bfa, ^rafel^g Tggffcg, &H T gfa. 7FCT jfqqgfcl , HlczUfrH<1d t HlcZfcl 3?fc <3^71, cT^T ^ wfe 
TTSfT 7H|c£z, failf+H T[, ift, 7Pjj£;.1^<irf*FT Tit sIR 'SjRps? fa<ilRH 71*11 IslpH Cltsi, d)3l, , 3?t7 31FT|^H ^st 

SrrftRT 3 SZRR/^FFT yPd^lMH ^7^ WcPOn I^Tl *11 TT^TTTI FT^Tl 3lfc faZlf*R ^tfiFFT ^ 7^1 ^1 

ft*=#lfaRF 3 3 ^Fim f^FTl W TT^T:- 

1 . (#0 - 4wi wriftz, tx$z, #^r wte #tfe, 

A fN _ _\_ \ r< -A-o_ a r\f- 

<SkHH< 4^ 4)i^d STCwRW. 4>i*Hiti ZIf«MhS^>; , 

2. 4»HPjitW Oft) - #W1 W*ftz MH'l^ki*, ^ftfHFFT iMffti ‘TTTFFZ ^RT*, 

ttm WPZ 4»IW»4 

3. 4dH l ^ (Tfr^f) - feF 4dKl^ t +'ldl$d ^fttlWl =HKl^, ftrftfa «kriUl$4, 7feTC 

4dUl$*S. m<W 4?ft7I^ aTRTSTf^; 

4. ~m (TT*»f) - ^ 7H5?Z, ^ cl^'tfrTT 7TFftZ, MI^4>IW»d; 

5. AhIRiiHH (TT^fT)- 31FRHSS, AhiP^H vmz 

6. TfeR (V^O - TfeFT sll^MVk, Tjrf^FT 3#7T?g, WlP^4H 4<rilU$£ TflfWT 771^. 

7. mUP^FW (^) - ft£p!l49 MilA. .eis^flH«t>; ' . 

• \ 

8. cTRl (7ft*J) - 4^R+ +^R"b 7fc*ftZ; 

9. 31WU1H (snf) - mW*nh swmss, titoM aiwlsi^; 

10. (3^) - 7i^ftZ; 

n. ^IHl4 (T^T) - ddUl^i, TTr^e; 

12. fef*H ^ ftffl&l, tfSTT^l TlMtez, fel^T iftfqfttftz; 

13. ulRldlPH T* - ^31-^'fe; 


14. RlZ l Pm ^t - f dZ T fi R ^ 2 - 


r, Pcf4lPri4 - 

♦ 3 


<«$fteto?l; 

is. t^iRn i - ^-T^qq-ii^P^Od, ^t-xpi ‘s^-T^rn- 


16. fwnn (tefiH *ft.) - f^FTTWl 


:, fWHF h!h)hi^4; 


17. M^PcH ( PttlPH ^) - 5* -VnW$Z Tltf^FT; 

18. HI^PTH - ftftYd f jftq ? T^; 

19. R«uPh % - mkRjsIPhh 

20. ^Ffe ( ftraftR V&) - ^t-^Ffe; 

21. 9>ldlP7fH - 9>l(d<6 T^; 

22. i^WH* - ^TFR ^#1; 

23. R=IZlP*H ^ 12 - ti i rnU^lfH 


2898 Gl/11—3 
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24. ^ 

25 . fadirm Tit - qfeq iiqqrr4d, <$fir*iqq. u^i^d, n*M>i*ri$d-6 

26. «b)cii5i - =hleli^'i <*dUie-s; 

27. 

28. ^fafWT - Tfew 

“StTK fW=b Hwf #f dfo ^R>7 7f R H^RTH t^Qlf tHTI H? afo fadR HH HfH31M4ll<+K'* ^ ^T #TII 
^•H 4 ^ J lVH H^TT H*0®f, tHdR HQ^ 777 37^7 HV rT^TT '=b)^ 37R ■HHiil q?t el 4 l) qf T^IT^R q» 

f?R eiPl^K^I Stl'frt ■^I'a fHfScPfqf H?f el 4 II 3^7 ^<H-H qfff f7Rf TsTTH Hlff "^tl 

H? PlHfdferf artqnsff <£ 37^7 #TT, 3?Sff^ - 

1. STTsfar, *HTT ^ 3$m H7 H^YTH (tf SHTfaqr) 4.5 

2 . ^ hit mm HTRfRRr (3 3 R£t) * 12.00 

3 . ^ *m, hit ^ &jm ht ufcRra (3 3 rjh) i8.o 

4. ^ TO, qT7 ^ 37T*7T7 H7 HfcmH (3 3HTfe) 8.5 

5. 7R 3Tf^ 3 37fqHH TO, HIT ^ 37TVR H7 Trffaffi (tf 3Rf^T) 0.1 

6. faeRdT: 


3Tfaq7cR fac^dl 7£Hq7 

r^4dl, HT7 ^ 371*117 HT HfOT (3 3R0) 

7. fefiR R (TfdHld ^ ?R 3) nft 100 HR(3 3R£7) 

8. fddRI HHT fadlfHH ^(^^f^Tfqro HT ^Mr^lP^Od ^ ?7 7 stfro^r) 

Hfd 100 HR(^ 3T=^fT) 

9. feftpi 77f, fq.HT. Hf?T 100 HR (^ 3R£T) 

10 . fsRRT?H, ^ HfcT 100 TIR (3 3RJH) 

11. R«MfH p^r 3rfrr ioo hr (3 st^h) 

12. fRTfTR, TffcT 100 TIR (7f 3H*JH) 

13. MUfUlfaHH ^ Tift 100 HR 3R^) 

14. HfffTO 3HR, ^ TTfcT 100 HR (3 37^£T) 

15. HefqfHqr 3 rr, fir. ht. Hfci ioo hr (3 srjjh) 

16. taftH ^tl2, \vfi Hfcl 100 HR (^ 3RJH) 

17. y Rn^T, 1 r. HI. uft 100 HR (^ 3R{H) 

18. tofHH "51% 100 HR (^ 3F^=r) 

19. 4Kiir<H , HfH 100 HR (^ 3R^I) 

20. TfeW, fq. HT. HfcT 100 HR (^ 3R^) 

21. ■iUlf^lH H, tq. HI. HfH 100 HR (^ 3Rp) 

22. H dR l V-g , fq. HI. H^T 100 HR (^ 37^3) 


2.0 fq. % 

98.5 

350 ^ 

4.5 n - ^ 

35 fq. HI. 

185 \i *ft 
275 

1160 n^lt 
160 p'Sft 
20 nHTt 
1.4 fq. HT. 
0.7 

32 fq. HT. 

18 n«rt 
7.0 

90 fq. HT. 
370 fq. HT. 
250 fq. HT. 
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7. 

8 . 

9. distal 
ia 
11 . 

12 . 

13, 3PRrf 

14. 


1.4 UT./f^T. ^ 3R£T 
0.27 Hl/IH 3 3RJT' 

0.8 m/fa. ^ spp 

1.3 m./fk. 3R£T 

0.7 rn/feT. 3 3RJT 
0.39 m./fk. k 3R£T 
0.35 m/fk 3 3R£1 
88 ftm./fk. ^ 3R£T 


15. 7 ft. m./fk. ^ srjt 

16. 150 ft. m/Ik. 3 spjt 400 ft. m./fk. iftfftm ^ srjjt 

~m fft 1 ' 3 ^ ftnm w t, k ftmrr ms kmk ml mm ml kw mt 3ft w 

TtkrftRT mm k srjt kki i^ft ^<a<rii k '^rfmftftrcrfs^T, , hIciI^’Ih sfo mUmR 3mftm k *i«£ A 1 

Taftrm ermn ftziftr ftmn ftmfkfktf k k t^Pi 1mm m mkm - 

1. kfkm (^ft) - kfkRmr mik%, kfkemi mift?^/kfkRR mffe, kfk^ wte kkklim, kfkm 
wte ktkm wte sr^ftrn; 

2 mrcmkfl (k) - kfkm wfc kNftfkm, kfkm wte.^mftfam, 4 fkm mrckz ?rfkkm, 
ftrtfkmi mrckE kmftEW mrrkj ■srqftftm; 


3 . *rflm^ (kftm) - pteprc «wUifcj. mtdisH *iW$s, ftkfkmr 4kte, kkfa «wUi$£, kftmR 
<wUl$£, *ilfe*R *rlfts^ 


4 kfan (t^t>|) - kfkra kfkra ri°^«i, rnfftm ^c'hU, klrm 

5. AMK*wm (TRml)- Aktfkmi . ftkftm AhUvwm mrpfc 

6. tilfsMH (^.'I’O — «lfc«w msfmftfts, mft^R mk^cr^?, kfe^R mkk?^ mrksr?^?, kfem? kf-SFR 

mrefe mHte ft m ; 

7 . nU ife RH (k) - kmfem wkz ^ra r kf km; 

& mm (Tftj) - mjrftm mjqtm mkk; 

9. mrcitek (mil) - Tteiftnm srrctei^, mftm? mftftr$ 5 ; 
ia ftrm (k^r) - ft?m TTek^; 

11. AMftr (w mr kk - ftnftj ftkftr wks; 

ftziftr 

1. ftmfmr ^ - tftmfri kftkz, Tfem^r qrkfe, fer^r gftrefrte; 

2 kfepR Tjr _ 

3. ftzrftrk - feftrk 2 - ftmfmi^t 3 - mtk^fkiMcr', k r k 4 r^r^< 1 d - mtkfeTB; 

4 . ftmftr | - , -sl-T^mT kmUqrrrak, wft, 

kmrfmmqm mwi^; 


i> 


1 . 4 ... )l v .4 . M.t ' I . -if: lifr 


I || P|lil »l|* I'll ♦ l|' 


•, n- •<« 'inw umi' i »<* * ■»« 
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5. toto (f*raf*H ot,) - farof-f *hut$s «r^Mw, Iooioifo ohlni^d; 

6. fW l' fafcH (fadrfOH ^ 2 ) - fafadfeR, faftfafao 5’ - W^TfeTO; 

7. o^fao - , fasfa?fa£ 

8. fadifoo ot 6 - Mi$fU'ifa*H frffr^kr??; 

9. 3l4>f<iH (fefto ^) - ^-?TOtfaT; , 

10. OTfarfTH - <Ftfa^ . 

11. - ^I^H-apq 

12 . fad l fOH ot p - ' f n g O fafag n ft H, BTf^MN^c#R ; 

13. fefOO ^ - OO^^far^lOR; 

14. f^T^FT Ot - TJTRTffe v$&$, TTffeOO t^Rn^E, ^frOOO WT^d, WI#-6 OTOfel; 

15. - ^llp ^dK‘4d, ^Wl^.'^V-O^; 


16 . 

17. tffafooo - olfeoo ^Td^di 

3r4K "4 f9 u s , =h Olft 3?k 1 OTFT Tt "47 TJ^WH ^OTI OF fOcfltl. OTJ fadlH FT* TO 3^7 

fmm m, ^ora 3 ^ Fton ^tto ^ ■fo^cFoot ofT f^t 3fa ?%$ ^ti oFf fmi 


fTrf ofa 7J0t 3 fa? O^ 31P TTF0T30 Ft TT^t, - 


W< OF 4^0 

Oft ^ fa^ $OR ^fqiF 3 100 fa. fa. 3 atfv^KTO T<R 

otT^-TTomto 3ifo^4^ 

i 

otfeoo FTF5TOFF 

TTlfeOO FTf#3R 4)14Pd 
kills40 qiioRd 

OfafaOO FT^OTFF* 
oldlfvioo FTF^SR 

OTIOSE 

^fa?oo 

3T?4 Wrtfa Offal# STO Tftfafl afa Tfat 1JSFR ^ 
fa^ tppj^ ^ «tfeqq cfOT ofafaOO ^ fal* 

•RtOT ^ *faR Ftif 

RTfeOO TIT^E 

MUf?l40 OT^t 2 

T^( + ) 3Rcl FcOR 

TTOfcfa, OIFf^Or 3R?T 

TTOt TOT ^ fa^J OfOp W 3T^t faPfOfa Ofalffe 5R1 TftfOO 

fafad dtatfWw TT1FFT 3^T 
T^cT-tRT^RORTT OlfO^E 

Trot I^R ^ fa^J 0>TJ^ ^f 1 ft.TH 

MW) <ifl< Fl?ffaftRFSFT? 

0.4 UP? 


of ftRfafera artwatf ^ acigso Ffa, srof^ 

1. snsfa, or ^ 3m*R or ufam (3 anfvor) 4.5 

2. ^ TTIhH OR ^ 3J10R tr ufentf (3 31^0) 3fa (3 3RfaO>> 


10 . 0 16.0 
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3. 

1 .— ■ ■ .~ ~ ~ ^ 

rtr cmr, m $ mm m sft?ra (3 amp) pi m ^ aiwrc m 3Jft?ra (3 amp) 

18.0 12.0 1. 


Tift 100 nm (Tfr amp) 

398 Tim 

4. 

cgR Rm, rtt ^ mm m yfasid (3 amte) 

8.5 

5. 

p si^^fos 3i*5i 3 a*ft^r w, arm m Tift^m (3 snftreo 

0.1 

6. 

ft^TcTT: 



ari^m ftcftdi pRF 

2.0 ft. ftr. 


t^Rn, *m ^ mm m yfom (3 3mp) 

98.5 

7. 

ftsrfftl TT ^ ^ 3) ^ Tift 100 Tim(3 3mp) 

350 ji^Tt 

8. 

fpTRT "W fefP ^ pN£ft?lftiTftT ^ R atfftaRRT) 

4.5 H'Sft 


ji'ift Tift 100 4HH ) 


9. 

ftnftR ft.m Tift ioo Tim 3mp) 

35 ft.Ul 

10. 

fammip, Tift 100 Tim (3 amp) 

185 jrSft 

11. 

RqlWlfo'i, Tift 100 urn (m amp) 

275 \i3l 

12. 

ftqrfw, n^ft Tift 100 Tim (3 3mp) 

1160 

13. 

^Frftstftmr |i*n Tift 100 nm (3 amp) 

160 

14. 

fttftmr 3 t^t, ji«ft Tift 100 urn (i\ mg) 

20 

15. 

armr, ft. tit. -aft 100 urn amp) 

1.4 ft. HT. 

16. 

fterfcR *fli2, jx^ft Tift 100 Tim (3 3mp) 

0.7 

17. 

RTftn^T, ft. TIT. Tift 100 urn (3 amp) 

32 ft. TIT. 

18. 

Tift 100 Tim SRft) 

18 

19. 

RFTlftR, pfl Tift 100 Tim 3mp) 

7.0 

20. 

ftgTftd i (vW)M?r ft^ ^ ^ 3) Tift 100 Tim (3 3mp) 

3.15 an^.-jj. 

21. 

Tfem, ft. tit. Tift 100 Tim (3 amp) 

90ft.n1. 

22. 

•qftiftm, ft. tit. Tift 100 Tim (3 amp) 

370 ftm 

23. 

«kii<l$4, ft. TIT. Tift 100 Tim (3 amp) 

250 ft.HT. 

24. 

#?m, ft. tit. Tift 100 Tim amp) 

230 ft.TH. 

25. 

wft, ft. m Tift 100 Tim (3 amp) 

115 ft.HT. 

26. 

ftftftpm, ft. tit. Tift 100 Tim amp) 

22 ft.HT. 

27. 

?fftr ( ft. Tn. Tift 100 Tim amp) 

s.oft.Tir. 

28. 

armTsft, n^sft Tift 100 Tim amp) 

20 ^ 

29. 

TINT, Tift 100 Tim (3 amp) 

280 yi^l 

30. 

ftns, ft. m uft 100 Tim (3 amp) aft (3 amft^) 

2.5 ft.HT. 



5.0 ft.HT. 

31. 

ftnftr, ji'aft Tift 100 Tim (3 amp) 

20 pSft 


>114at) ' "M 


If I ■ #1IJH-IHI 


||«N|M» « > >« I • iUNT 
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3i '^Pm, yFt ufa ioo urn (3 ar^o i 14 fiFt 

33. FtFT<3 FFF, UtcT Tim (3 3RfaF0 10000 

34. FrfeftFW WIT ^ifUra) 0.1 Tim 

35. FtTZ StR FTZF5 7 FRT (3 -aq^f^rf) j 0.1 TP 

36. RHH^dl atfrt f^Ft^T (3 STgFfTFF) 25 WT 

37. t fM (3 srgqfam) , o.i ftf 

38. U»6lgTdWlF>R Fft^R (^’ aH^qftgRO I 0.1 Tim 

■^^FF-g^/Fm ^ FFF Fm fff ftf Itttj ^ [faF ufrfTFTFF>- 

FT^ TIFF-g^/Fm Ft TIFF FTF FFF FT^ f?RJ Ft fcTF FfaTFIFFT * ^ < "iferlRsicr 3F?^T3TI Fi ^fciR=td 
PmfaRdd zfiwi Ft Tjpi FTTF:- 

1. ylili yRi 100 Ft.«t»6i 2.25 ~ 2.75 uih n°h $Hl| 

2 . tfRf m 3# 100 ^.^i o.js Tim m Fm f?t #tti ^rff: fh mgFra 2:1 #m 

■RtfsFF, FTZftm afo =mUi^ fit fFFm 40 fR #zt Tmg^F 3 Fm f?Y #111 

3. ^1 ® - st^rtf 60:40 ^Wn mfzFFt smr f ftt^f, r*R<ii$'H, zt^ttwt sfa fsfesifF 

*rt mfw#m ^rffTjj 

^4ZTF *JFF 1*T^ 

&«SIf mfc Tptm f?r?j 3**1 stjf^t 

TJFTr gFF ftig ^ref 

FT^ 3FZT4 -gFF FT cYfzTF 3?tT T^FTR gFF| FT 7JFtR ^ert ftpjj ^F ^JrT FRF 3 dfcrlfisld 3TF$H3lt‘ ^ 

aifdRFd Pimf^ifiad stiwi <ft g? Fdft, mg ^ Tfik zmTFt 3 g*F frt afrr HrrtFR ^ w m ira fftfR ft 

yj<4Rl«HU=h ^ ^F if dMFt'I fFFT FT R<*P||;- 

1. ~m\ ftzRt ftftRf, cYftIf gFF w^n 4 , ^fr^Yr, tFR^/F^UFR^X Hirzfa mk/Fi ^ftr 

3 wji tMh 

2 . vI^Y^-^rt w^m ^ y** a Tm4<i wfcft' ^f i^Yd/HicndUdRilH, wsk aftr 

#11 . 

wf’T^cR^f^ ^r 37g^i ( ^ afoffew amiarf ^ ^PdR^w RMPdf^d Ft ■gjt'^ir.- 

1. Tte ?i^n?^mr^T^tFI; ft, 

2. TtfFFt 3F#* ^ 100 TlfiRW g^T 3^' ^ ^ ^ 

*11^4 giTT^, ■RTF) afk im 3TTFHt ^ 1^? tWR FT RFt5R FT FT? ^FT ^ F^ tFTRt FF^Z Mlofl«(tcflH 
FfeZ?, FiRfFT^kT fF>rF FT Fr^fFfFFF FTFTFcT ^ FFTFT FFT ^t, IF TIFTR ^F> fFTFT FT^FT iFT «F 3 FFTFT FT 
F^l # HI^Nd FT HI5^FH 3^T FH^F ^ iFFF !^f ^FT iFvFT FT F^FTl 

3. ^nj-3TFTF FTTFTfYtT Fft^TF ^TU- 

^V-FTFTF FTTFiRd FfFjmi OIF, fF^ FmFF^T: aiFFRI <3ltj FT ’Fg’JTF)' <31^ F7?T FTFT FnFTmt a^tvFI 

F#(Fl3), FtFTFtF, FTFTFf, Fft 3ftT FOU cfcT ^t#' FT FTTFTftF ^RT SI F FlfF^T t tF^ ^ 3 F?Rt 3TFT FT F RRj»d 
aftT ^TT TT9FTT iF^f^SF 1%FI FTF f^TTT^ iFT F? F^T, ^JF 3?tT 3RF FF^FF FTFF ^ FTF fq^q Ft FT^I 
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SH-ann snvrfoT Tara ht arm*? w rrt Rft ang Rfr r?hr fHgaft nt t|rh nt ar^ hrt h 

^V _ aTRTR -itlNiRci s(Ici'^ e h ■gra ^R, aftH y=hi< ftj - <sTsjmI, AfcTT, ^l.*4i«ft'i, aTRlftt, afft T9RJ ^d ft 
i4^<») ft rthct 3#raTRT IftR h 3 fi jm 7§m rrh^ m, Hr, fftftH =hiftf*i(4<^ 3ft iwftR, 
ri^ir afo hkh, ftlnm wr, ftn^ afa rt^ ak ft^n ft %rr ft RicHjft 3^ 
afk faiifin aftrfere ft Rftfti ^Rft rhti ft rr ft arrvR rt ^£rtr 10 uPa^r ftftR ^tnri wft rr ft arrRR tr 

RpcTR 5 ylrf^io jpR <=hhi ftt ftfttl §^4 aTRRftr aRcT Id 4, ITlfft'SiRt^vR RRT ’I55T sVH I TRTft RRRT RRlftR, ^d 
afft HH, 3TST afft ar^T AchIR RR ft 3RRR tr arfRHRR 0.025 yRufla ftt ftfaT RH 3TRf=TH ft Rftftl "?Rft RfH*tl 3TRcT 

3ft h^Irr, ftfaftHiR, ftR?R, Hfen anf^ ##ra ftftt 

felfrR fft?PR ftft TftRR HH1 ft" ftfa 1 rrM?3cI ft' ft RRRtR fftR H Rftft - 

1. ftfHHR (fttR) - ftfHRTR HTRftZ, ftfdHVR Wfe ^ftfRH, ftfcRRTR RH>R; 

2 LMfftUR (ft) - ftlRRRR R>RR>R ^ifftfRH; 

3. (RftcO - RlfeRR ^TKITS; 

4. HIT (TTf) - HIT HR ftt R? ^ftHT, lftR?HftfcH HIT; 

5. ftftftRRR (TJRftt)- ftfttfftRR HTRTf^, AfHfftRH aTTRRT^I, ftfftfftRR HRftR HRlftfRH; 

6. RtfeRR (W) - HfeRR <wkl 

7. fRH ('j'U^-i) - fRH RHfk; 
fefiR 

1. f W* H R - fel^a T f^R IT H R R Rl^ .ftfeRTIcT 

2. ftferfRR R - ftzi-HRfeR; 

3. iRZllRR ft - fadlft"H ft 2 - fRerfRR ^ 3 - HtefrftfHTfoRtH «+ilcft^frRlR>ftc! - 

HTftteftc 5 !; 

4 . feejfiH 1 - , H-'QHPI dH\{RTIR^, RRRI^, ^RyT-RHiT- 

ftHtfHRRcl RHRT^fe; 

5. R I R I ^ TI H (f R4 lfR~ H ) - f R^ I HI^H f®TRTRI?R Hl-iMl^d; 

6. r<<Nl4rir^H ( f^eifHH ft^ 2 ) - Uft ) 4<r f fR ' H , R^l^reH 5' - ihlR&l fttf^RR; 

7. RI?tRR - [WlfdHlHI^, lRHH?fRH Rfft?; 

8. IftiirRH ftt 6 - RT|fHHRRR Il^ckrlkl^; 

9. RlftfeR (tefRR RR) - ^t-RFftfeR; 

10. HtHfRR - HftcTH Tftftl; 

J1. ftftftfRH RfR^ - RifHTRR ftftftH, ftft«T%T; 

12. fefRR ftt 12 - RT?ftHtRHfRR ( II^4#Hl«4RTffkR; 

13. fRRlfRR ^ - HTfRTfHHTRRtHR; 

14. r^lPk ' H ftt - RRHtf^H RfeH, RRtfrifta, ^1^, ^l44d-6 

15. «f)di5i - HldlfR RTfRR^E, HlH?R =ki)<i^; 

16. 

17. ftPdPi^M - RfflRR ftfHTTfHI 





*WT4j , 25 


" r ' - ffi ." =•' =■'■ ,'--v^P= 

vs^.^ft vM x(i q&s ^ i ftnatf 3 ira sfr 

ti aft fti* if to ft* ftm 

vsm aft to tfnr aft laft 1km v^iv won it fw ^nn vs ftfr urofr is 

3*3 tftl ^ RFR TOWnf Wl£m $| 

T?ft PfHfclftM ?frsp* «R ifwftl, - 


vsv&mm 

^ m it 3«vrc vt 

■ 

to* ^ ioo m i sftm* m 

ww*W 

u m 

aft 

1.5 UR 

ffqftkn 

inf^fafa grafts 

*lW*«fH «W«lliR<£ f 

tAfeqq afr ■tfftr.'qfr ftR araft 
ftftwfa qfftt# Sri Wm ft* 

iftfeq*! fii^d 
ftlftWH fT^faqTOlftg 

4»mB£ 

ftilfViqq 

#fe*R ftHWI ?(^4Hlf-i5 
qtejftnro sift$kuijg 

T^ ( + ) 3F® 

m$%v> 3to 

.'. •• -- ■ 1 - • 




ftfad ftfKdl 

300 ft m/ftr.m to, vs tfqfaq i 

• a^i)M<H 

T^T-T?^BHTOa ! 

200 ft. m/ftr.m to 


*-;—;- • ,. v . . .. ■ ■ ■.; • ■ ; , : ---:—f- 

VS aftwafc T$ iw, aswfcv - | 


i. 

wfm, m it swm vx qftm (£ «nf»R>) ; • 

5.0 

2 

itffa m ^ saw vx vfcm (if 

154) 

3. 

to, qrc ^ sxsm vx vftm Od aq^q) i 

7.5 

4 

^pi m afr smx vx (if apfi) j 

55 JO 

5. 

VF to, vsx i: zmx vx v&m (if afrqfaqrj) 

5.0 

6. 

TOfogtifi* 3RcT 3 ^ TO. *JR ^ tdHIR: VX TlfiRRT (if 3Tqf*R>) 

ai 

7. 

RR ^ smx VX ^Tf O^fT 3mX ^) (if 3Rte) 

1.0 

8. 

tof^H ^ (^fe%r ^ i) Trfci ioo (if 3 Rjq) 

350 y*& 

9. 

facrrar w f^eif^R vs ^iTm^iP^h ^ ^q ^r atfroreRO 

5.0 ^ 


yrft Tiftr ioo ws(if aq^q) 


10. 

PwiP« its, fq.m qfq ioo wx (if aq=^o 

25 ft. m 

11. 

fsT^rwr (4i^4taiUi$€ ^ ^q ^f) , fq.m iJfcr ;ioo inq (if spjq) 

as ft. m 

12 

tq.m qfir too m (if aq^q) . . 

0.3 ft. m 

13. 

iWftn, Hm ufq ioo nw (if ar^fO 

3.0 ft 3B. 


2898 Gl/tl—4 
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14. 

Fitf^ra FTO, pi^t 100 FTF (k 3RJF) 

20 ji^t 


15. 

ft.HL Ufa 100 FIF (^ 3Rjp) 

5.0 ft. m 


16. 

ftFT, ft.FL Fft 100 FTF (3 3R£D afk (^ 3TFfF^) 

25 ft. m 




5.0 ft. FT. 


17. 

iftcJFJ FFFT, 3ftF FTF (F aRft^T) 

10000 


18. 

4^ft4rtk ¥PH (^' a^qFMMF) 

0.1 TJTF 


19. 

ifte afk ftf^f wn (k •ar^qkFF) 

0.1 TITF 


20. 

FlFTF^rn afk HfOlrlf (k 3T^MfWd ) 

25 FIF 


21. 

t Ftkft (3 afljqfcsR) 

0.1 FTF 


22 

#FH?#FftFra ^kkF (k agqf^R) 

0.1 FTF 


FF 

Fl^^s gFW, FTF) a^k Fvjf^d 3TTFIFf FFT FR ^Nt kRF FT #ltFF FT Ffc£ ^FT ^ F^ %Ft FF-^Z, 


M'wft f M ki, yif^d faror ft T^jfrrfwr f>t??t 3 w Ft, ff ffft ft* fFRT ftffi ft sr it hfrt 

ft -*fti 


4. y*H#d 3HR 3imiftcT HftjRT 13M -HIFI-Fd: aRSFR MU FT a^<4> M?l F1FT FTFT t, k MSlft aft/FT 
F^rt(FJHt'), k t m4t F, sri#, ftt aft mst Ft#' ft arrarkF ftir mf aftftr i ftk ^t afrnft ara ft y^d 
aft FF HFTTT fdHdP<4d ftFT FTF, f^ft fqr F? *TeT, \F aft 3P? iM^cW F1FF # FTF ^1 Ft FTFI 

^F-arFTF srrarfR FfkjRT mf ff arwiF w Fra F>t arpj # M5fFi<( aft # Frt arraj crt # ft^jasrt #t Tfpra? 
F>t aryjftS Fran ft 

^ra-anra arrarkcr nftjft Mrar arft to ft mfrt, ft#', kkriFta, anr#, ftt aft "orei ft?r Ft# k «fw>< u i 
ft 4* Fid arfFFTFT 1ftT[ ■Fftt ft fFft F^-FTF 3RTF 3ft F>ftl F>T TOftR 75 yfdVId ft FiH Fift FtFll FFT dcMK FF 
aTRTF ■JFFH1 ft TjF FR F lFf»R FT# FF Ft, Fft ftfR aflft ^ FTC ft ar^FR 15 yfdFTfl ft FvF FFf ftFT 3ft FU.3TR 
^nj. ^pR ft 70 yfcRId ft FTF Fft ftFT I "3RKI FF FtfeFF 3RH§^^ %F ftlR 7RFTF ft 100 ft. FI./100 F1F ft arfFFT 
FFt ftFTI 

FrqiFf k FFFtF 3F# ft aftffta FIF^RtfF FFTarf ftt Fiff ftFJRT FTTHTJi ?*ft' ftRftrfftcT FFTTF Ft ft Fftk 
- ftftt FlftTT, 3TfFFT4 ftF# 3TTO (Fftft aFftf ft ftFFT FFfftrft F^T TO Ft FFFtF kR FTtnt), FRtFtFg^T FF^, 
s^c^ra FcFK, art, ira ^rarkr sth 3^r frt, fkfFR ^ FFF?fF, ^ra^tF, 

FTcFtF, F^, F>rf TftFf, FIcF, 3^1 

fcfdjpHd kTFW 3iftT ?JTOI ^ FlF finfclRar) F "k FFFFT fFr^ FT «<*'*)- 

1. ^kFRF (-Ht^.) - FHrFFF FFF^JF, "^fFFFF 1 RF^Z F>fHRF FR^F; 

2 WFfeT (Ft) - ^fHRF 4FRt^ Zl^fFFT, FFFFtft^ 3PcT; 

3. FRtF?F (Ftx^) - FtfeFF FRRTfF, FTf?tFrtfe 3FR; 

4. eft^T (FFTf) - eltFT F7F FTt.F^ FTfftFF, ^4^«l4f4+ RtFT; 

5. FtfFFF (W) - FtfFFF FRt^’F; 

6. fFFT (^felJF) - lFF> FjF^F, fF=F FRtFfF, fF^ aFFFTfF, 1FF> FRFF; 

FcldlfFH 

1. fefFF ^ felTF FlRffe, -ttFFTFF FtFIFt^F; 

Z Ftf^FlfFF TT - FZT-FkrkF; 

3. t^JlfkF Ft - fefFF Ft 2 - feTfFF Ft 3 - Fk^f^ Ff ^ Tt el , ^ l ^fr TTf qi ' d cT - 



[ W\ III—4] 


V 




4. ferf# i - ^-t^5t &dfaam, img&e, <N*?Hqrtsr- 



5. *ircRi?u (f^eiftFr ^) - faumisH mtmz wM f facitoiM , fiwwijn #fai$^; 

6. (t^rffcR #,) - Tw)^m , 5* - Wife « t fe*R ; 

7. UT#R - Pf4>VT?fH« T^TST; 

8. Prafifl «ft 6 - qi^f^f+FI 

9. 'WRTfer (f^zrf^R T&) - St-uratfH* ! 

10. ^dlftn - a>tfd4> Ufa?; 

11. Ufas - 4fr®W ^Rtrf; 

• I . / 

12. fadlfHM ^ 12 - *!?^RMurTlfiR; 

13. felfaH # - 

14 . term - <<«4AfSw> ufe*, i^’ibi#d, wr^-o uuftfe; 

is. 4i i di^H - ufen # uis a^a , q>to i $H 

16. ^IMd; 

17. - jfifeuq 3feFH$<£l 

u? tfWi ui u*ter 3 fa^qrf 3 jgqu #n a# ^ 3 u?f 4ut #ni 

U?# mt 

^ ^SRT #111 

fHHfaRsd 3H*R «?qVq ?t - "'■’ . 

ynm mrifci ^tr ~~ urc ^ 3?iumi 3m ^ ioo N ur 

■roteRpr 3 aifaum isR 

1.5 UR 
1.5 UR 

RtfSUU ^ tHR #11 ^ #R 3T5^ 

RFRm UTRIST ?RI ffllMcI 3TW 
faftqfa #MRt ^RT TltfUU 1.5 UR 2.5 UR 

300 fu. m./fa. Ul. UW, U^rl Ul #^5R 3 


200 fU. UL/ft». Ul. *Rl 

50 fa. Ul., 3J^}^ ^qif ®rfusqrqs 

3# #5UU ^ fap* #Uf ^ #R 

3f^ faftufa Uffal# SR Tftffaf 

t 

3Rtfa*R WlMi 3RtfUUU ##3R EFRlte 3TB^ fafaqfa Uftwt 5RJ TSftffal 




Ufa^l ^Rl#3H UJRfl -?feR Wf #** USfafts #3f#R 
Tf?#R UHUfaz .<t>t«nl^«i U^l (v) dt^4> 3(TRf 

H?f?ur 3^ ^ i 

ufu3iiq?ftunTur fafiflU 
iWlfM»OcrH W^ai 
U^Pl-'dHlf^Od 

y,ci-y > ^<hK^iqd MifrHi<i 

sm 3# item 3 # uteiftm ?p 


U7c2 Zmif$T$4ZU 


w$, ^fiad,; 


3#^m 
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HF fa n fa faffl afasqft ^ fa 3?g^q fanr, 3ifa^ - 


t. 

srcfa, HR ft 3TTHR HT (ft 3RfftO 

40 

2 

<^<?1 ftftq HR ft 3HHR HT "SffcTTTrf (ft 3T- t 0) 

15.0 

3. 

^rrsfar^z, hr ft wm ht (ft srjh) 

5 5;0 

4 

TO, HR ft 3TRJR TR qfa?RT (ft 3Hfftl). 

SJ) 

5. 

FTfffafttfa 3R^1 ft ftftfa TO, HR ft *3?RR HT fafalTH (ft aefftl) 

0.1 

6. 

HR ft 3TTRR TR 3tqfft*fF ^TI (?pfT 3TRTR HT) (ft Sfffftl) 

1.0 

7, 

Iftlfaft q (ftftfa ft TO ft) pfa Ufa 100 HR(fa 3RJH) 

350 lift 

8. 

fTORT RRT fetftq (ft^ftftt^lfqRfa R? ^llftr^lfa<16 ft ft aftTO^F) 

5.0 lift 


qfa ioo urn (ft 3Pp) 


9. 

tafaq ftt, fam. ftF 100 UTR (ft 

25 fa. HL 

ia 

(*i^*hw ft ^q ft), fam q% ioo hr (ft 3F^0 

0.5 fa HL 

1L 

ftftqftfal, fa HT. qfa 100 HR (ft 3Rjq) 

0.3 fa. HL 

12 

faqrfftq, fa. m qfa ioo hr (ft 3Rfi) 

3.0 fa HL 

13. 

4>lfcl-H 3RcI, lift qfa 100 HR (ft 3R£0 

20.0 jift 

14 

ftftl, fa. HI. qfa 100 HR (ft 3pp) 

5.0 fa HL 

15i 

faq>, fa. HI. Hfa 100 HR ('ft 3RJH) ftft (ft 3Rfaq>) 

2.5 fa. HL 



5.0 fa HL 

16. 

ftfarj Wl, qfa HR (ft 3Rffe) 

10000 

17. 

H^RI (ft aff^qfara) 

0.1 HR 

18. 

ftfaz ftr HT3RF H"H1 (ft angqfftsm) I 

0.1 HW 

19. 

Rr^ft^HT afa fapfai (ft ai^qfwr) 

25 HR 

20. 

$ ft# (ft STjqfaRT) 

0.1 HR 

21., 

ftqq?ftftqrR T^ftn (ft ai^qfaRT) 

0.1 HR 


hf m far h^ci aimnf ft hi to ftft ft fan? farR hi qi ftte ftq* ft ft farfttTO-ft£, 

Hiftfftfa, fafa«< hi ffif™ q^ ft <rm fa, fh hhik ft* farm mqm fa> m ft hhri 

*i nfat 

5 . wt-aiq q>pj?n - Tffaj 5 =fi urn fa hr ht ftq hi ^fa fftsm ft ft fa TjaRR fror qqr fafato 
$1 T^ft ftlfaq ftrilftvL ft ftfti ^f srmrffti wf\-3rq fafa ilWifyd ftv<ift ft $hk faqr ^iq)n IfaHR 
fa fafaq ft ^rr 3 Tim ufft 100 ftfaft (it o .7 hr nfa 100 faft^o j$ tot ft^f ^ nftfti 
^ ft, hi ftfa 3 i?q jqwpjj ft farrft ^ ft fftrfaq fah; ftftr sm m?$ ftftn 

hit ^h*r 90 Hffaira ft, ft tsjrr ft ^fti 

m hrt ft arcs ft qr^ft afa ft ft ft ^ <ri ft fa$ft ft faq yfcnj<«K ^prcr ft ^ qm ft vq ft Tftfa 

ft faq Hnft-3R q»pjcn ir totW ^ ^ fftft ft arpr foR fror ft :sqfaH ft faq $hr wm ft ioo fa#. 

ft ^ ft ^rq 60 ft.ftcl(qi 250 ftft) fa* faftr ft 3ffe 85 ft.fttf (qr 355 ftft) ftfal 
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[Part in—S ec. 4] 


3. PseiPm # 3 - - 

\ 

4. teftR i - Tt-Tj^FT-^r^^d, #^T-T3^FT- <1 d, ^-T^FT £t<*>)P4»dNe1, MII^, 

5. *11*11 MI$H '(teRTpHR. ) - f«mT^T RldHt^dd; 

6. (PkiPm ^t,) - fWl'Krifa'l 5 * - RilPi'RM; 

7. - MfdHlHI^, PH*>ldl^+ TlftF; f 

8. ftSlftR # 6 - FTFffa^OM; 

9. ^W)fi4 (ftdlfftl T^) - 

10. ‘'FfafftF - T^faS; 

11. TTfMfa; 

12. E wPH ^t 12 - 

13. f^ilTMd ^ 

14. fiklfiH # - 3 h1PmH H*RKl4d, 4^^ l^ l 4d , i^ T 4,Hf^ -6 qftUd ; 

15. td<rtl$H - 4>)c1l54 *l$ik£<!. ^MlfH =MRI'^; 

16. 

17. ^fdP-WH - £fcHi$d l 


$ Phw^> ^Ff Fft 3ft ^r ?7 ^ foarf ^rri ^tf ft?FR t^t aft ft?n^ ^ ft 3ft ^prcr 

3 fRtti Ml ^ ftfcmt ^ Fftr sffc m 3 3*fa tftti 

MR iMTfafecT 3TcTft*e Ft - 


wmm 3Tf*RFTC3T 

ftfMR FT?M*R +!4Hd "> 

3rfMu wszz 

Hldf^NH Flf^H 
"^etfFRTR ^istldi 
MUfifWM *H3fz 
wfwf FTFfRTTTM 
TTllMR FTMTMT?F 

Ml^RR FTFfTMTM 
T^T (+) 

3TO UTSPd* Me* J 

■5ff?f^|sK+l<t»K«ti 


3 W1 =£ fCTR %m MTTF ^T 10 ft.#. 3 37f*RM 


#feM ^ feRi 3ftl ^ ftcTC M# ftfftfa RplMIdl 
Ml #ft<T MTJ 


ftP?TF dWlPWlr^ ftsfcft 3 ft tjj. T^TTR ^TT ftftiH 3 

a dWlpMW 

MlPc-Rdd 5 ft. TIT. T&m "RT ftfriR 3 


RF PdRfdftsR 3TRSJT3TT ^ 3R[M FRT- 
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TF.U 



1 

2 

3 

1. 

1 

amftr, m ^ 3iwk m: yTd^id (3 anfaao 

4.5 

2. 

cgs -gteft m ^ arwR tR gfa?!?r (3 3R£T) aft 

13.5 


(3 anfti^r) 

24.75 

3. 

^ -tm, m ^ 3PJR tr Tift?ra (3 app) 

18 JO 


(3 anfa^r) 

27.0 


ftHtftn^ Tift ioo tito (3 ai^o 

1.398 

4. 

^?r to, "m -% mm w. yftsm (3 ardw) 

8.5 

5. 

^5 ar^i 3 arf^ft *r*t, m* ^ airctK ^ uHwrt arcfam) 

ai 

6. 

Rftfaffl: 



arfa^^ro 

2.0 ft ft!. 


fa^ftdl, m ^ 3fTOR TR Tlft^M (^ 3T^0 

98.5 ‘ 

7. 

taftn n (^fe%r ^ 3) ^fRr ioo unr ($ apjjo 

350 y^t 

8. 

ftdlUl W feftr! m ^W< affawMtf) 

4.5 y*ft 


*£3ft UfcT 100 UTR (^ 3PJfl) 


9- 

fairftd -tft, ftm. Tift too Tiro (3 apjr) 

36 ftm. 

10. 

f«RffWT, y^t Trf^T 100 Tim (3 3P£0 

180 y^ft 

11. 

R«iMr«n ( y*ft Tift ioo um (3 3^) 

270 y^ft 

12* 

ftmftn, |i^ft "aft ioo tito (3 3p£i) 

1125 y«ft 

13. 

HWlUIPttH 3rfrl 100 TITO (3 3TOp) 

202.50 y^t 

14. 

9Tlfc^ 3Rcf, y^t Tift 100 TITO (^ 3F^f) 

20 y^t 

15. 

3R?T, ft. UT. Tift 100 TfTR (3 3P£T) 

1.35 ftm. 

16. 

EkuPh ^ft 12 , y^ft Tift ioo tito (^ ap^r) • 

0.675 y^ft ' 

17. 

*\d($d. ft. TH. Tift 100 TTFT (3 3P£T) 

'. * '32ftm. 

18. 

ftreiftr y ■aft Tift ioo tito (3 app) 

18 y - ^ 

19. 

y*ft Tift ioo tito (3 ar^O 

6.75 y^R 

20. 

ftaftR i ft«ro ^ ^ $) ant^Tift ioo tito (3 arojj!) 

3.15 anf.ij. 

21. 

ftfe*TO, ftm. Tift 100 TITO (3 3p£T) 

90 ftm. 

22. 

■qteiftm, ftm. Tift ioo -tito (3 aroj-o 

360 ftm. 

23. 

<*dWi$s , ftm. Tift 100 TITO (3 arop) 

247.50 ftm 

24. 

ftm Tift ioo Tiro (ft 3i^o 

405 ftm. 

25. 

wrfas, ft.m. Tift ioo tito (^ arop) 

270 ftm. 
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l 

2 


3 


26. 

•fcftfem, to. 3ifa 100 m (^ 3R£T) 

27 ft.Hl 

27. 

rim, to. nfe 100 UR (^ 3flF^jT) 

5.0 fern 

28. 

37R^7. llftT 1QO TIRT (3 37^7) 

22.50 

29. 

<7H7, ¥fe 100 T7R (3 3*a£T) 

280 

30. 

t^fT, -P7.m Tfe 100 77R (^ 3p3Jd) 3^T (^ 37dto) 

2.5 to. 



5.0 fa HI. 

31. 

life 100 HR (^ 3T^£T) 

20 y^fr 

32. 

n^fr Hfe 100 HR (7^ 37^7) 

14 y^t 

33. 

Tim, Hfa HR (7^ 37=rfv^) 

10000 

34. 

WTT C4‘ STfTfWcT) 

0.1 HR 

35. 

Tfte 37k HT3r5 WTT (^ aTJHto) 

0.1 HR 

36. 

47)d77^HI 3flT ftto (^' aTfTto) 

25 HR 

37. 

i nfcft c4‘ 373qto) 

0.1 HR 

38. 

H[ft^7 (^i aTjqto) 

0.1 HR 


HF ^3^5 7JSR5, RH> afhc 377H1^' H HT HR if ftp#* fa)R7 HT #3fcR HT H^ ^ ^ H^ fapfft RH-^2, 
qicflfadffa, Mlfdfrii Hlffafffi fa>rH HT TRTjfafHHH 3 HHTHT ?7T HH>R ^ fafHl HPRf fa 87H ^ WOT HT *fal 


2.1.10 : TOR, H* <RT HR 

1. H«HsH (H3T) 3 37HRH: HTH sfa/HT ^7 ^ HT I*fa 3c<IKY 3 "5^7 ^ 3 H7ZR?H-377H?7 ^ fa*R ^ 
if ozpFT 37fa$H tl TJRTH farTR Ht* RHP7 "TO? 3^ Slfajfed rfldd"* 37RT ^ RJ&; HTrHtf 3?ft/Hl ^R7 H*fa 
Hfauj 77%cl HT Tffcl ^ RFHT fl t^T *TOd 37fc/H7 ^ 3TR ^R.ddTFft ^ 37faH7R faHT HT TTHTrfT f 

fa ^fc^«t))i| ^70 tjJ-if^'qci H><A fa ftiy, H^fti 3^1 dH'dlfft R* ^1 3 cm 1A Mif^^«t» <=(*n, qi^nfe fak HR, <aPi^ 
*^7 3^7 fa^TR 7jm77 3 ^JHd #TTI ^dTT? ^T HTHfaHTC RTT^ 37*17 7RR #TJ rf«7T HF 3RHTC? 3^ fafuT 7 tf*^cTT 3 ^Hd 
faHTI ^faf |tt ftfafa 3^7 yftftTOlf H STJiTra 377?T7 TpU fa T7fa*tl Hf? 4 7H’ "4" fafed Sftfaft 3fa$rfa 

fa 3T3?R faHTI 

HR[ Hfa W-sH f77 HTcT fa HT7 H fafa<t fa* fafl fa HF t^7 -H^HsM t HT fafa H«KsH t, ^HT HTdl t HI fHSFH 
fa %H HRTTHHT fat ^ffTcft fa fa fag?7 H=HsR fa IcR ft fed d^lftfi) ^ Mi-i^j rH 1 J s '?^l 

W ftHferf^d 37^^77371' ^ «ft 373?R #77: - 


Zrm 

371Tft7 

3R HR 

3R Bt?T W HR HFl' 

HRIR R7H) 

(1) 

(2) 

(3) 

(4) 

(5) 

$*& HH7§R 

16.0 Vft^ld TR/TR 
37HfaH7 

80.0 yftrtd TR/R7 
^ 37^JH 

1.5 VrfcHfW 7R/7R ^ 37HfaHT 

3.0 yfdJ^Id TR/7R ^ 
STHfaHT 

H^RHH 

- 

76.0 yftf?ld TR/R 
7R 37Rd 

- 

- 


2. ^V ^ ^77 ^ ^77 ^77t (^f%^) ^ ^TT %77 sF^T ^ ftTTT^' T^j ''7^T«f ^77 1 7ft^ft d^T ftrllMI 

ITO t, fe^FTHt ^ Tfc TIRT -*\ M ^71 37f^cT fl ^ ^P7 2 4‘ ftftfe f%# TFR ?T7 *R TFR^f $ 


.1. < ■• 11 11 .«*, *111 . >i' 1 ... > m 1 m n «>>m i ; (i-' ■ 


|l l'<it,«aMRmf^*M*^'H»'»> <' ' * »«•>••» .(MWWiimww' 






[*tft m—4] to TFsm : araiTOi 33 


^ HM3> ^ ?FI 'SIT TT^d 7M1 ^1 c£ fli*H^ d«fd ^K u fl ^ dcHW^ft *P3 3.4,5 sfo 



6 *‘ fro W f : 


TOlt 



sfc*L 

TF^T/TT^T <^8^ dR 

400 U R m 


fdRfafcM 3rfd9fd 



®^<ik! <1 m<*£I 

*|mi *h 

TOT # 




^37: 


g* 3 *faf) 







#Rl) 

(1) 

(2) 

(3) 

(4) 

(5) 

m 

1. 

3FTV 31^1 

40.0 3 43.0 

24 

3 

05 

Z 

f*fam #1 Wg 

41.0 ^ 44.0 

24 

., 3 •..•“■ 

as 

3. 

aftuiPW 3I^fT 

40.0 3 43.0 

26 

3 

05 

4. 

3*R 

40.0 ^ 43.0 

26 

3 

05 

5. 

\ 

fa?K 

40.0 *43.0 

28 

3 

OS i-; 

6. 

^ns 

40.0 3 43.0 

28 

3 

05 

7. 

&$rms 

40.0 3 43.0 

26 

3 

05 

8. 

wi 3^7 to: 

40.0 3 43.0 

24 

3 

05 

9. 

fefr 

40.0 3 43.0 

28 

3 

05 

ia 


40.0 3 43.0 

26 

3 

&5 

u. 


40.0 3 43.5 

24 

3 

05 

12. 

^'*kki : (®P) 4ihw 

40.0 $ 43.5 

24 

3 

05 


^f 3 Iro fa 






(g) ^frqra -am fa 

41.5 ^ 45.0 

21 

3 

05 

13. 

?1wm : (*o wm-zrd 

40.0 3 43.0 

28 

3 

05 


fai ^ f*Fd sfr 






(g) TO* ^ $fc* 

40.0 ^ 43.0 

26 

3 

05 

14. 

fiRRH 3^9! 

40.0 3 43.0 

26 

3 

05 

15. 

^nj-TOfh 

40.0 3 43.0 

26 

3 

05 

16. 

WUSVS 

40.0^43.0 

28 

3 

05 

17. 

4Hf<W» : 






(^>/) *TO*r ^ f*R 

40.0 3 43.0 

24 

3 

05 


(g) farm f^<rii 

40.0 3 44,0 

26 

3 

05 

18. 


40.0 3 43.0 

26 

3 

05 

19. 


40.0 3 43.0 

26 

3 

05 

m 

*T«T U&l : 






(g) to* wd fai 3 f*R fa 

40.0 ^ 44.0 

26 

3 

05 


(g) to* grd ste 

41.5 3 45.0 

21 

3 

05 


2898 Gl/11—5 
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(1) (2) 

(3) (4) (5) 

(6) 


21 «? : 



(3>) ^rqra ^rrk kk k kro k=r 

40.5 k 43.0 

26 

3 

0.5 

• 

(*r) TOtra ^ ^r 

41.0 k 45.0 

21 

3 

0.5 

22 


40.0 k 43.0 

26 

3 

0.5 

21 

TOtto 

40.0 k 43.0 

26 

23 

0.5 

24 

Ph^iY<h 

40.0 k 43.0 

26 

3 

0.5 

25. 

hhii^S 

40.0 k 43.0 

26 

3 

0.5 

2d 

asl^HI 

40.0 k 43.0 

26 

3 

0.5 

27. 

Mifekk 

40.0 k 44.0 

26 

3 

0.5 

28. 

toto 

40.0 k 43.0 

28 

3 

0.5 

29. 

WH : 






(^>) kfcrp ^ k fro &? 

40.0 k 43.0 

26 

3 

0.5 


(T3) ws 

41.5 k 45.0 

21 

3 

0.5 

30. 

<TTfkcRR| 

41.0 k 44.0 

24 

3 

0.5 

31. 


40.0 k 43.0 

26 

3 

0.5 

32 

TtR 3J^7T 

40.0 k 43.0 

26 

3 

0.5 

33. 

ZTOSTO 

40.0 k 43.0 

26 

3 

0.5 

34 

«Riid : 






(^) tq«ujy tos k fror afr 

40.0 k 43.0 

28 

3 

0.5 


(^) frogy TOQt 

41.5 k 45-0 

21 

3 

0.5 

35.- 

RhRm>h 

40.0 k 43.0 

28 

3 

0.5 


-tfim T«hKI<H«h #TT) 

w*dl+< u i ; ^ra «nk ski k to! ^ ^ m ^tMct f w <k fMkfl« k R«mri ^mr t aJk 
4 kkfa<T TO TO?R 3R1 ^T 3TfMRjf^RT kfRT TOT f| 

3. snror kk Irofa ^r TOfTrizkrT *res aro^r 3 kk <m^<w zzro akkfcr I ^ sh^to*. 3fa/*n 

^ k 3TfW<T ZRlk k mw\ W^ ^ kk aTO^T 1% fZT ^ UfaRT ^ MRu||iUcj**M ^j?tot ^ f| Jffi 
kk ^ra ?kn tot ^k*i kk fa^rofror k kTO ^rk toptRt krr/ ^rtt ^ k» "?kk ^ ^fl/ ^gf*i^ 
k?r, fMdi^i tot kk \*t k Rf^icil^ ^fkf 3 tr t^j«| zft' kro z?ro k ^ fafrokl' kk MRfSfTV* ‘^r’ k anj^ awn* 
uskkq k *w>k i ^tf hRRi** ' 3§ * k" [kfi?A kfkkkr 3rk wkt k &i*h 1 dCA^ RiHlHfeo >sfk8iflkl k 3Fj^r 

knr - 




[FTF III—^F 4 ] 
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35 


art^n 

g 7 ^ F7TT/F3T 3FFB Pd4d ^1 FTTT/P-l4d F3T aiTFTT 



(i) 40° H. Tt. FT Sjfsrt 

40.44 

40.44 

foPFerqtFT fhf 



(u) FRT rni/TTR 

0.4 yfd^ld ^ 3R5R! 

0.1 yfd^ld ^ 3RfFFT 

(iii) FRT FR/FF 

99.6 yfdVld ^ 3TPJF 

99.8 yfd^ld ^ 3RJF 

(iv) W*^ FR 

24 ^ 3^gF 

24 ^ 37^JF 

(v) FtfdFH 5pCR ^ ^F 

0.4 yfd^ld ^ 3Rf%R» 

0.3 yPdlfld ^ 3TFfFF) 

FF>.TRnr. 



(vi) ^TtFFTFF FTF Ffa f^.FT. FFT 

0.6 yfd5Md ^ WvFT 

0.3 yfd5fld ^ 3Rf»R> 

(3TTF#5R FF fFfaFF#H) 



(vii) Fhst^TT tpft^TF 

;teU|lrH<6 , 

^TFTrFFT 


2.1.11 rffh aik 


1. RFFJT 3 T^rfdd 3flfcr T&* FFH FT^FF FRT! ^ it fr^ Ft^ T7T FIT 3R$ gR? ^RTF 3?fq^T t ^t FIF ^ 

^f, ^ \f, ff^fi «£i aftr FFtfad ft HH*t%d ^f 3 f^m^i iTto ^ rf^cF ^jfff tin tor fsn 

Tt c^fefr fFnRF 5RT srfWcT ^ 3 # F!T FRt PwiBST 3TfFF!FT 1F5FT F*n fc| FS FtF&FSt ^Sfagpf 

it 7 !!! "?rRf ^F 7t fFR Fftf FT^I FFt '^t T 7TI Ft? 4>M^<0 Tt ^gFF tft 7 !! aftT FTTT Ft Pt>«) faf FI Ferl afq^qvi FT FlFf 

Tt 'gFF tftFTI FF fqqi'ii Ft 7 !! aftT ^JRT TTrftcT Fft Ft 7 !!! FT?! TF afR y<e\Fq«M<q> Ftft tfffll FF Pi*-i(ci[<g<i 3rt$TT3ff 

^ 3Tg?R Ft 1 !!, 3*qf^ - 


wtwi rfff Mq^fnqi ^ rfff gjjf ^f 


1. 

FR # 3TTFTC FT 3tF 3lf?mc! 

■^FFF 30 

^JFFF 20 

■ajFFF 28 

2 

FIT ^ 3TIFIT FT FTF (^R! 3FFTT FT) FiFW! 

^TdF 33 

SlfFFRF 5 

3TfMFTFF 38 

3. 

FTT.Fi 3TTFTT FT (FtfeF) ^JRT 3TTFTT FT FfF^leT 

■*JFFF 30 

^TFF 60 

^JFFF 30 

4. 

FIT ^ 3FFIT FT ST^FTF 3F^FT (#WF 3R^f ^ ^F ^f) 
FfeMF 

3TfFFRF 2.5 

3!fFFRF 2.5 

aTfFFRF 2.5 

5. 

FR ^ ■FIFR FT F^T FTF (^®P 3FFK FT) Ff?RlF 

STfFFRF 3.5 

SlfFFRIF 3.5 

^TFF 3.5 


qqcfcl RF fFFT fFRTt fqpl^l F> fFFTF fFRfr RRTT eft FF qqq>i F> HM«t>l F> 3!g^T Ft 7 !!! 


2. ^1<as Tt Flfast*! "f % 7 I <schis. Ft ■q < =W»i FT H<gfdFI \F FF*fi, PjT*R g 7 ^ cTFT fartNl FFI Ft "ft 3^f^|yim feFT 
FFI Ft I 5^4 >+>cl, FTt, -dldl, tsld) f?!TFFt, F»7R aftr 3RF *Wl<4 Ft*tt FTRt Fltf 3FF TFF? aftr <j»B 4H y*rq<*»k«fc FFRf 
F?t Ftmi FF fHHfdfisid tMMNf ^ ap^T ^FT. 


3T^^TF 

Ft'S-5 

f»If gFn 

FR ^ 3FFR FT FTcT cltTT F^TF 

58 ^ aR?p 

58 ^ aflFsp 

FR ^ 3FFR FT ^F FR! (^JRT 3TTFR FT) FPd?Td 

8.5 ^ ar^r 

10 ^ 3R5p 

FR F> •3TTFR FT ^F (FtfeF) ^JRT 3TIFR FT TlfcR^T 

9 Tt 3Rp 

7 Tt 3RJF F»rT Ft^S 
^ 6.06 3F^1 

FR ^ 3WFR FT 3TgFTF 3T^RI 3RR ^ 4FF ^f) Ffd?M 

1.4 ^ arrfFFT 

1.4 ^ 3Rp 

FR ^ 3FFR FT ^Ht (^3TR)(^ 3TTFR FT) FfdFM 

72.5 Tt 3RfFFT 

72.5 Tt 3RfFFT 

FR ^ 31TOR FT FTF (^JRT 3PHT FT) FfeRft 

0.9 it 3HfFFT 

0.9 3^ 3RpiRF 












THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part IH—Sec. 4] 


I 


■era rt) rrt 3, rr 3 armR m rrt 3 mm m) 7.0 3 3frr 3 k rr ^ 3 mm m ^ iMr 
(^f 3 mm m) 0.9 3 3 rjr 

2.1.12 : f+Pud ^ 


rt) fgrqi ^ rt«tr ^ smr fa^n HwM^>a 
rt 3^ ir rr ri ^nUrcr \r, Rnrfttf^r mgfmn rr 4vrt stfR rt Rt rt Rt 3 3rfo* 3^ ^ Trot 

3 R1RT dclK 3rfRfttT tl fR*^ Rlffov^ltRiT^RR RlRfargR 3^7 ^ReNtfRcTR ufaslfMxrm “ft Rmfa 3R!f$P5t tt 
rrt# f sfr; Rfc^ fRHiR rtr <ft hr?t m ir rrtr r^ r)ott rt[ Rffmfh ^rfm? 3 crir f tjsr r^r *RRgi4 3?lt rrjt 

riri 3 r?1?ri ^ ^f, ^rfmn r*r , 3ifa.fara rht tjr, ^ct *5ra, ^fm rTzK RfaR*s 

iftih RF33T, Rerl ^ fmftR yWl-1, MR RtR sfa m^<l<$ci ^ fafaPlrt ‘fifo-ta 3fTdf<W tt RRvftl R*|ftcf 
RVfiS^ aFt RRT t "?Rft ^l«tKl, R>pf RlRT RT RftR RT R>eT rW?^ R>eT ?ft RRrftl 3cR!R R>t Ref? tWt 3?ft 

^ RR RFft RRRj fR>R fRRT MKclH-l SWTI 3 cRTR q^ftl ftWRRT, HlfVqqi RRT, <sffa^ 3^7 RR R> lOTTcftR 3FR M^l**f 
^ RRR jTHTI 3RTTR -4' ^ 3 3fTcFfcT vfcfcPZ ‘V *ft t, 3FpR 3fT?R RFR^R *t R^l R* Rftftre 

■Q t* fBlffcT *J$R ^fRRfa 3rt$T3tf ^ 3R|?R #TII Rf PfHfirlftsM 3rft$TT3ft ^ 3TfFR *ft #TT : - 


3<MK 

YRR^T 

RRl 31RiRtR RRT 


TTR^R 

(1) 

(2) 

(3) 

(4) 

(5) 

(0 

3.0 Rfd^Td RR/RR 

8.5 RfeRTct RR/RR 

3.2 TrfOTR RR/RR 

-. 


^ 3RRR 

^ 3RRR 

3RRR 


(ii) RPTd: 

0.5 RfeTRTd RR/RR 

8.5 RfcTmr RR/RR 

3.2 RfeTTTd RR/RR 

- 

R^fmn 

3*#rr 3fk 

R 3TRR 

R 3RJR 


Rlmr^ 

3.0 RtOTR RR/RR 





R 3RTftmr 




(iii). R^fmi? 

0.5 RfRTTrT RR/RR 

8.5 RfOTR RR/RR 

3.2 RfeTTTef RR/RR 

- 

-Jmi 

R 3RTte 

3P£T 

R 3RRR 


(iv) RH^ 

3.0 afdVId RR/RR 

8.5 RfdRTd RR/RR 

- — _ ___ 

3.2 RmTRT RR/RR 

6.0 RfOTR RR/RR 

■gRTRSF 

R 3PJR 

^ 3R2JR 

^ 3RRR 

r 3m^ 

^mi 





(iv) TH RTWH 

1.5 yfrIVId RR/RR 

8.5 Rfemd RR/RR 

2.6 RfemeT RR/RR 

2.6 Rf^IR RR/RR 


^ 3RJR 

R smp 

R 3PJR 

3T^T 


RRr| 3T5Rmi (fefalcQ 3RMTT 3T^T ^ 0.85 ^ ^TR 3?^ 1.2 yfd^ld ^ 3Tfe #fll SlfmilR 

3 ti^t ■jflqi'j] M u Mi=h 10,00,000 R rfT imrli rf 3^7 % m 4 l j ie^ rr y«t)(< Tmi 

R 3q<^!d toT ^TTTtti 3RRRT RTRTRJT RtR^ ^ RHRT WT[#tl ^Tt 65 feft R 3mjR clTR RC ^ 

wrtc[ RfR mRi 3R^if« tor mn ^ eft mr m ‘ rr^ rt cmftR 3R^iArf ernmr ^mni 3^ ^ 

l^fe 3TO ^ir^l yfeHIH WHT ^ReTR 3Tft^T Rft #SRR 39'^ ^TTRtmT ^ SFJ^R ^Rll 


2.1.13 : ^ RRT ^ ^eRK 

1. "#ft ^ MHl RtT (4 RT3^7) 3rMK 3lfRftef "f R^ftcT ^ RHf R1 SRcftR ^ Rpft, faw*} 

R '5 I V RRI RTI 3TfRRif?T RFT tWTrf %R1 RRT t, Rft ^ R1 TlcR 5RI ^l«t>< 3lfRRTRT fRSRT RRT fl R^ftcT R> RRt • 
R ^51, ^Rfa, RT W\ RRTR ^ “JcRT^ RR R RRlfir^T ftftz TO ^ f^nfXR R ^TR, R7lfmn ^ Rf Rm 
^ R$-%R RTRTd. Rft ^ RrRl %RT RRT 5 ^ SlfRftel tl 

3^Ki)q RR Rpft "5^1 RR ^ ^§TR 3RRftR ^•hI-1 , mftr, RT RTRT ^ [qPiHf u i ^ 1^07 y^W tRiR "Rift 
RTcft 3R#‘ ^ TO ^ 3RRT R ^TR, RStRRT RI R37 RR RFRR 3RR R7Rle[ SlfRTO %RT ^mfT tl RRm 
RR RTR^R 7RK RTr ^RTR R^T R^F ^RT RI 1^|T 3^( S^fRRF 3^ f^Rf RfRrfT ^ ^ #1TI ^ ^ ftrfmmT ^ 


11 « . ..i< «> »lit • n; in iwwfi 


mmp 1 M.IIIIII WM* I 1 I“ I 


4il,.^lfl4|^«nflpp<MMf'l'HriM l« ‘ *HW I ‘"» ««••#»»».W 
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fate 3ter Mftte ‘dr’ «ft $3 3*3*fra 3 ?tfr it te*ti -m dkte *«’ 3 ted gw $fad > ki arttsrcrf ■%' 
3T3^T dkll dF f dRfflftdd 3^I3Tf <£ «ft afjptl $lfr - 


3T% 

ti Rpft W gof 

a^nkr i& RHt w g°f 

- (1) 

( 2 } 

(3) 

(0 3ns(dT 

5.0 lljclfld W/T^ ^ SRfv^T 

4.5 xftnrta HH/HR "R ante* 

(u) ^T 

2.0 yfdifld w/w ^ awte 

2.0 TifiRid ^ amte 

(ui) (1R d 6.38), 

gR> RR ^ 31T%1K TR 

10.0 jlfdVtd ^ 3Rff 

7.0 sfoym w ^ awp 

(iv) ^T TO 

9.5 yfdVld TW/W ^ ante 

15.0 ifitm w/w ^ ar^ 

(v) %£d (10.0 UfdTTd toR ^f) 

5.1 nfewr ^ 3R^T 

5.1 ufiwd wi ^ ar^i 

(vi) fd^i tM ^ 3 itefa 

1 

61.0 afdVtd Rp/RT? 3FJR 

61.0 uf?md RR/W ^ 3?^R 


■feROT: (i) dajfa gpif 3 fasfo <^<*dlsji 3fk it^dm kNteste ^Nf Ffr ante Ft te^t, dte^ am drt ftte 
#Rta dt W k' arteid# ten rrjir it 


(ii) ten dta^R dd 95 W\ ifodtd drt 100 RFT ten did?)'*! dd 95 *JFT FtdTI 

2.1.14 : mv dkftd drRTC 

1. ^rra dTsfa ^fK it wtei ^ ted dit ted dte, $nnd te g<dn skt aiFMsiiki ten ddi aifkstd 
t\ 

2. ■QTO 3TRfm tetd H«PWI ^ ^ addfa 3?dS(tfRd WV ^ SPR dTT^, ^TrR afk g*dn ?RI atfTOd ted 
ddT ddTK 3Tf*T^W tl 

3. T3TO 3ng l^d ten 3 *rafddT ^T, tte fiTO^ H$Z dl 3RF ten F*fl?m SKI tefad ted 

^RT dnt 3^TT <*<.-} dt TOffilte d3 WTV drt Sllfte 3?k dTR ^ 3?tem ted ddl dcRR arfkstd $1 

4. 'Ora °hfaA<i ^ SP^t ?Mt ^TO tetd ■RT dRT tefa FFt ^ nd ¥WH4>Kl <+te) ted afo fte Rqfqd 
dm afte.r«w ten?nt?Ri aifasmdtendditeiF alterti f$ «rphtr tesgwgrouten (^tf#r 
gfteo ^ RnAf^idten ^mpni 


■3mm ted 3 te ted vt -% di F?dd m tdted p #t afk w tdr^t snim^R g^ra ^ 
gdd #tll W ?d ftfwt SRFfe ^ t ^ 3^pd 37TFTT i\ ?& RftfW ‘^’ ^ 
gw 3tafrq ar^rraif ^ si^m ^1 I dRf ^ftW 3T^i3iif ^ fft- 3 f^t - 


srfmi 

.. l-V \ A A 

3TRJ KnS 



1 


2 

7 

4 

(0 

an?fdT 

12.0 RfdVId iW/W ^ ante? 

12.0 sited "w/iw ^ amter 

8.0 "Sited ww ante 

(ii) 


2.0 yfiuiid ^ ante 

2.0 Tited Rg/Rg "^ ante 

2.0 "sited wjr it ante 

OH) 

^V u)ic'i 

6.38), 
m it 

84.0 "Sited W ^ ar^r 

90.0 "sited ^/y,H app 

88.0 "Sited ^R/Tp ^ 3r=^d 



3TTVR TR 




(iv) 

Rt#T $ ^#1 

95.0 "Sited "W/W ^ anjd 

95.0 sited ip/w ^ apjR 

95.0 "Sited Tp/in it apjd 
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1 

2 

3 

4 

(v) w t^RI^ 3T?FfcT 
^5 

7.5 JlRllfW TTR/RR R 3RJR 

2.5 JlffalR RR/^R ^ 3lfa3F R^f 

- 

(vi) 

1.0 Rfd^ftl RR/RR ^ 3F^R 

1.0 Rldifld RR/RR R 3lfVR» del 

1.0 irfd^ld RR/RR ^ 3lffefR» RFf 

(vii) 0.1 

UTR 3TtTT ^ ‘ggRT 

- 

1.27 WTR ^ STfVRT R?f 

- 

(viii) 10 ftftPR 

^ RH 

- 

- 

8.0 RfdTTd RR/RR ^ SrfV^T R?f 


2.2 : ^rai, sftr 
2.2*1 Tfa ; 

1. T tif<*4n RiT <rt<rl (37F^) R ^»l=t>rTi d<R Rft PlO R yim Wls<i R Pi^nUsd ^<*1 3lf^vifl *us 

TTTRT *tRT, ^f=ST, fddP-dd RI 3T^r famfc RRTO?, ^siRfcf R|?T, rT«IT R6fRdSTTR> R4T*ff RT WpR TfcT R TfWcT #TTI 

RS Pi HfaPsId TOf ^ 3^7R #n, 3fSJT^ - 

40° R. RT ®jfeR fafeRRteT R3R 34.0 R 35.5 

Rl 

1.481 - 1.491 
250 3 3Rp 

7.5 3 10 

1.0 1 R 3rfiR» R^f 

6.0 3 3Tfa^> R?t' 

31T#Rr ^1^1^ RTtenR %'W ^RT ^rffRI 

tT*nfa, trR Fi fRfRRR 3 ?It ■qf?f?re a^pra 7§ra %^t=f f tt^R; 

SdflffepT, Rf^ P^dl<4«b Pt'*=h«P'l M^Trl 'gRI Sl^cl PfcRI RRI i? 3^ RKd R ^[•qlfclri ReJ Rfi? fqdlH«h Pt°R»*P»l 
HITT '3F<T f^TR! RRT % RT 31-4RI, '^H'«F1 RTRR IR’RPT "R RHIR ^R 9ft •’■fid 1RR rR R IRRT WORT 3Rt 

f^ftlRR 2.2.1 (16) R 3TVfa atfRRTfRc! RbR* R 3*3^9 RrTI W TOT tR^'c! Tfa R 5.00 R.R.RR. R 3iftlRT 
9sR fFtti 

2. IMIR rh R?t R v&&, 3r^ 3fir rr ftrftR (RRm RRtfwO R fRRfefl R?r srfRRr ti r? 

RRTI R? TTTRT RrT, ^R*J, Pldtad RT 3RT fa'dldlq 94lRf, RRR<$>d ^1, TST^T 3^ 3 iWRR>K<*> WRf R1 TsTfR? 

Tfa R TJRd RRTI "9? PO-lPnfkd HldRl R ST^TTTT R7TT 31$jfR ; 

40° Ri RT azjfeR ft R*M ~ d< 93R 55.6 R 60.2 

RT 

40° R.R 97 3J9cf(HH> 1.4630 - 1.4660 

y|^4l=b<u| 9H 190 R 198 RR; R9T 

snRsfa RH 98 ^ 112 ci^r mr 

1.5 ^ 3Tf%T^T #TT 

3TO ^ 0.50 it arfTO IF #n 

f ^rdRd ^ ^rr 30° ^f. ■qr 24 ^ wt ^ ^rm srf^n ^ irrK\ 


40° ^r.t. ^TT 3R^RRT 
"RH 

34(9|1s 1'1 Hh 


3(*5f <R«I 


■.■■m* *\\t- :-1 I.: il' |1 


l Mr PMI.II 4 .«i«|.# :jl{|k I :« hlUMJilpi 


Plfll'aili «■ .... 
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fTO - ^nfclfWl, TO fa<ni9<*> Pl*t>4 0 l £RITOT 1^11 ^RT $ TOT ^ 3IRTfcRT TO "TO fTOfsTO 
■ 5 TT TOT fTOfl TRT ^ ^1 3RT2fI, Stf«M '3 T ? <c ft T T 3RR TO 1%^ "TO ft fTOll 'SfFJJTI afo 

f^m 2.2.1 (16) ^ 3TTO SlfTOTO TO?tf ^ 3Fp^ TOll jq Mp<4>d TO 3 fam 5.00 3 atftWT 

TO’ bTOi 


5. Rjgan ^1 TO ^ R*jqv (^iftRI cilfinAnn^i “m 4t, TOwTO^T ^TT TOt q>T fasnq) Tq^J aftT a^TO 4TO RT ^3 
’’TOf ^ Pi “Also TO TOTOl 'll q? W?i TOl, ^TOl. PldR«1<l ^T 31R PmkiW T KWf, ■’P-RfnT ^T?T, a|ft ^p^«hK«b 
qiTOf -zh ^fTO TO 3 ^r TOri q? qR*^ afo fTOTOfecr to??' ^ TOrr siTO; : 


40° ■& m is$TO ftsSTOte to 


49.5 3 52.7 cRT 


qr 


1.4590 - 1.4611 
187 196 tRT^n 

58 ^ 70 «R> 

2.0 ufTOfl 3 srfTO TO TOr 
0.50 3 atfTO TO TOr 


40° 3.3. W. 3fq4dHH> 

^f^4»<«l TO 
TOfcfa TO 
37RT5pTOTOq qqr4 
3RCT dcq 

TOfftfa TO ' 1TO TOw?£*TRTO 

iwiPi. *TO T* RThTO afa 3 ai^im ^ro TO3; 

i}*i4> 4iPiR«Kf, qfq cicH Riciiq^ Pn^cjuf H«&Pi SfO 5TRT t^fRl *PH 3 a?k MKfl 3 afliqiRTcT 

iro tot tTOn to $ stot w ^wr ^ fTO uro TO afo 

Wm 2.2.1 (16) ^ arofa artW^ to^bt ^ a*^ TOtti to qR'^d TO 3 5.00 3 t.qt.i*q. 3 asjfaw 

TO -cWn 


6 . rtol^T ^ (trote 3TITO) -qT 7R#' ^1 5RTTO) ^ ^ f^t' 

# ^psg a^k 3 ^ ^ff ^ ifa ^ arfq^r ti to? #tt, 5 ^, frofro zn 3 ?r RMkftq 'qq^if, fq^d 

TO, TTO ^Pd4.K4) TO«jf in ^ifR -fa TgFH fal\\ -q^ ftHfaftSd TO^f ^ a^TO #n : 

40° ^E. ^ azjfe^t TO 58.0 ^ 60.5 cR» 

TO 168 3 177 <ra> 

TOto to 96 ^ 112 <rer qftTO wmw ston 

aroi^t^r#? to ^f 1.2 yfayw ^ ajf^ faf #n 

3T*5T cTR 6.0 ^ 3lf%R> iel ?Vll 

fam -qftro (srtot-to fatfez 23° ^'. - 27.5° H. ^ TRi 


afro 

amf*^ TO ^ frrq; RTOq 

(?J5<)RTqir^ aro ^ TO? qttro ^trtoi 

(aTOtTO TO) 

^r qRRm -gfrcT 3 i^rt iara -Tort ^ 

aiRiRetd, ^cl f®UjTiq*6 PiMi4 u l 9<6Rl fiRI yiHl Rt»9| ( wi ^ >(Kn 3ii*iifcici <ld (wi^M 

SRI TOT fTOfl TOI i ^1 a^qaJT, TO? aTOfa ^ "5fTO TO qR^fd TO ^ Rri am^iT a^R 

Wm 2 . 2.1 ( 16 ) ^ anTO a^RrarTO toTO ^ aq^ TOrt ^ tor qf ^.d TO ^ tro 5.00 ^ aRpwr 

TOTO 11 


Ht-MMfiH 1 ^►^Urtlv UHi: 


> PIMM .#»«*'HIM 


MlMlf -• * i.«HN i.fi|«' 
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RHR RTT Tryff : 3IRTRKR 

7. 3 t«m ^ ^cT - **fim ijfoz 3 Rft ^Tfe?fa, <jfarcr 3 trrt <£ ^ 3ct - 

rt<^ w-oe# afk ara^ #Rf tRBftspr 3 trrI kreTRR> Pi**^ r> cul4> ^ rtrt fa>RT rrt ^ aifaifa ^ r? tTrt, 
1 5 I f*R, Pi«nl«i^ '3?«rai srj fq*KiU rrtr?, ^jrr^kT rth, tR^r rt ^fRRTKRT rrtr? rt ^Pm ^rf ^ "^w tftRT afk ^R*f 

2 RffclW 3 3Tte Tlfe^ (R^T RR*R 3TOt' sfi yfdVHdl ^ ^R 3) w PdHfap3"d RTRRTf ^ ST^R 

WTT, 3?Rfa- 

40° 3. Rt ^jfz*T tts^RWto r?r 5846 3 61.7 RR» 

40° € R* <hWhi+ 1.465 ^1.467 

44IRlifH RH (fRR R^ftT) 105 3 126 

RT«fftRRR RTR 18^.193 

RRt*J 20; UW/PfccifiHR ^ 3TRfRR> 

3fi^ R<R 0.4 ^ 3HfRRT 

ifcm r%r (3»5^RfT-m RtftfeRT i9f 3. 3 arRfaR, 

ar^r ■q^f<f) 

<hhMIh im -£ fan r^rpr ^t'ls^i 

sissfRraiFw 3 ^ ^ r^jr Rfta*r 3 m -3 ci^hi 

(■tfffcF ^<144 RflRfR) 

<Ml4^H ^T ^ f^TR RfoffR =feU|lcK<* ^RT RlfSKI 

$«<*> 3jRiR«w; Pictj<i«»» P»«fe4 u i W<lfd ^Rf W<f (Dfalil RJT ^<rT Rld<=f awn) 4 1 ^ feu* RRt RRJR f^TT ^J^l) RR ^ 

■qft^T rtt fRRT rrt it ak r? fafdRR 2.2.1(16) ^ a^ rrr 3 ^ apj^R it fkRTR trrtt an^r rtr 0.6 3 arfe 

R^f ^kiri 3 ?rrt ?rrjt r^?t r!$z OfoTRft rt2r rr Rsfffl) 250° 3 rtr r^T ?tRi rrt -gw 3 

^#T 5.00 4141HR ^ 3?fMR) Rift* ^RTl 

Rrg, r? a^k % ^r feftRRf afk k' a^rar sro Rfcarartf W^t; 

'SiRi Rml, 

8. ^R RR ^R (aittRR a?RR) ^ ^ ^ (a^fRRT ^fllRI 'RfeRT ^RR Up 1rR>) ^ RfR ^ Pl«ftftRl RR 

3Rffcr&R tl <ftR WR RR #n :- 

(i) 3fffR (R^R) %T RR ^R ^ ^RT ^R affR^R f # ^! R> "4s R> R>R ^ RTfRRT RT 3FR ^tfRRT RWf 
"^ft RRjailf, iR^RRR R’SjftR, ^ arv^R wz t^Rlj RRf t ttti 3r i mRr^H R^f %RI RTR1 tl m* ^R ^RT . 

^R t Rt RfRfR iRRl mil RT^fRRT 31RR^T ^ RRRkl ^ #T? RR^RR tl R? ^e@, TR 4, t^Z 

RR 3frt TR1R ^RT RR1 ^ RR R1 fRIR ^ ^RR ^RT ^R ^ mRr^ Rf R^RR R^ ^PlR R»^ $1 Rf ^fR, 

RI 3FR I^RRftR RRI«J, ^RRfR tRR> R! ^^fR4»K4> RRIRf ^ ^ ^RII 

(ii) Rf^fcT RJT ^ iRf^R %T Rft^RTtR R^fil ^ R1RT ^1 arfR^T t ftlR^ J&& 31Rfw 

n<1W(IPlR» WR*fl 4 MRrJh Riff ftar t RR1 3TO 3jRT afk/Rl 3 RrN^PZ^ iR^RRIR yi^fdcf aiR^RT 

RRRfR ^ f^TR aiRR^j RRT ^cjt $1 RF *R*@, ^13^ ^ T%R. MeT, ^ TR ^f, faftp? RR RT TRIR Tftcf zfc 
^ ^ RftR^R RT M<yW Rjf ^fRR RBR^ RIcjf RR RT ^RTR ^ ^RT ffRTI RV ^fR, Rt^tRRR RT 3pR RMIdfa RRT«f, 
^RR^cT R^T, TRRT RT ^Rl4iK<K RR!«jf RT ^iRR ^3 ^ fW #TTt 

arfaR«ki, rRt Rtwrr* Rw»^r Rifir.^R rpr Rpri rrt i a?k rrr 4 rirjRtcT r$ f<rawR» 

lTO«HSRITJlRTlR»RTRRriRT apRRT, jm\ RTRR RR^R ^ I^C 31RTR R R ^*d fR?RRT^^ RfRl^^f RFRT 
RTRRT 3?k 1¥RRR IX 1 R>f RR 16 R> 3T%ftR aTH^ftw RTRRit ^ aTJPR ^RTI ^R RRTR Rft^d ^T A ^RRR 
5.00 %^f.RR. ^ 3Tftw R^f ffRTI 


2898 GI/11—6 






42 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part III—Sec. 4] 


T 


(iii). 3eT (R4>l^ 3fe7-lft7T 37T17T)3 “^l-lKrPW R RraW<*» 7TI«Rf 5171 Rl^for 

li^d 3fR lR**<uf 4^»ld<i) ski TshA <41**1 «nffl *i<n cld 37flshT ^ 1^77$ 5**^ 37T7fll> Pd^ORi** 7TTHT 
3 mR^H iff tl If Rf%, ddtf<df 7f Tfffl, ifa 3 TT 4, WPS 11 IT 71K 7ff(T sjR 

li mRcT^I IT JJ^JW lif ?Rld 1 ^ IT <F«IK 7f "3^1 fflTI If Rid fadH 3PT RMldfl 1<|4, ^«|c|«j»i3 

*rfd, ^<*i IT IfTlf IT TfR^ 7f 3 ^ fflTI 

crarfi, iRfif!*e ‘V tt1%ct fi fafwif if 373 PRT ^ra ff w&t; 

3*(<sR«w, <hR\ T4k 5I7T yr^ IlilT *l<H ^ 3?R MKd R STTURri Tfcf “^l^ 

Td bo l>«f u I ski HH Rfc<4i Odl ■§■ IT SUIT, $7T=hl ^hm)*! <£ fd<< H4I<4 37f nR^d Rt»i^ if H^K^f) Rt»<4l 
sfk faPrai 2 . 2.1 ( 16 ) # smRr srfacFfaf muf ^ 333 ?^ ffm ^ jtsrr ift* 3 «T ^r if Iitr 
5.00 if.it.H. 3 stRff iff fliri 


$ 711)37 


T*Kh ^<jd ur 4 c 7 nR^d H ^r yR'xfid y>dfa 

3m 


40° ^f. 17 l75^Wte7 

51.0.55.6 

51.0 - 55.6 

51.6 - 55.9 

131 H 




40° 3.17 arwfiRT 

1.4600 - 1.4630 

1.4600 - 1.4630 

1.4604 - 1.4632 

7H3Hl4»<W| IB 

184 - 196 

186 - 196 

182 - 193 

(Rt. it. ^ 37h^/Tn. 3m) 




airiUlH Hi (Rra) 

75-94 

75 - 94 

72 - 92 

3TO13Hlch^n4 Wf 

15 IT./ Rf.1T. ^ 

15 IT./ fell. 3 

30 IT./ fern 3 

(’^- ^f^Tll H Ilk U7^) 

3rftnr h^I 

3tRw 

37falT Iff 

zvm 37^ 

6.0 ^ 37Rr5F l?f 

5.0 ^ 3lte If)' 

0.5 3 STfasF Iff 

IT^R 1RT47 

17 ^ 37Rn?lwt* 

17 ^ 37fvi? Iff 

W^lff 

374-?ftq4) ^7T IT^Fl 

4t«nw«b 


4t«llf*14» 

i^dldr <i<Hf 

^TTrHT 

ife u llrH<fi 

^ u NCH°b 

3^-7lk Tfa ITtOT 

nwfiqr 



7Tl7R #3f cji ^77 H ITtW 

5f4 u llrH«t> 

4i u lld<6 

‘5teU|l(!U 

^ 3h4Th1h 3m iTt^n 

irmcw 

^llrHeh 



9 . 3if?gR ^ (irof Trte 33 m) 3 33%g*r ( mwifal 1 R 1 ) <£ #sff 3 fHrtffi 3m 31 ^ h 

If 'Hi't*' $l J ll, 3 'fa, Ridfad IT 37 ^ fq^ialq l^Tlf, ^d, <>*i<t> 3 ?k TJ^flUTTlT l^Tlf ^IT. oPi' 3 ! TfcT 7 f 3 < 7 d 

fflTI ^If Pt^RnRstd '* 4 l i l«b) ^ 3737H7 BTHT 378IT3 : 


40° ^'. -qr 





60.0 ^ 64.0 cR? 


40° -47 3iq4dHf‘6 

t!l3'i1 < *>t u l HM 


31MU14 ' J 7H 



■qi 


3PR cF3 

3ih1h)h 3m ^ fm ■qTtw #ni 


1.4659 - 1.4685 

186 3 194 TRTfkl 

133 3 143 <FF 

1.0 3rfclA?M 3 3TRR7 #n 

6.0 ^ 37ftR7 iN\ 


i|i l -i f| 11 * :«.*!.' 


' H'lll'IH #>>* + Min I 


iHp>i|.m 1 « I«|«p I»itt' 1 « 1 *I.*P»I«I 
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[RFT III—4] 


*TR?F : 3R1RR0T 


<tTOt, TO TOfTO ^TOr ft faPwM 3Fp?r!mF TOpit it TOfy 

FTO srfflftSRT, TOl #T fa<rlW4> Pf^4*H 1 T£fa TO 3JRT 1TO W t sfc *?R?T i ^HWjfdd ^cT TO facTR?^ fTOTO 
SRT TIT^T fsFTqr W t ^ 3PRT, fFRJT W 3*1# I j 1TO 1RPI TO 9R*ftt fTO TO ^ MS*TO ~$\ fTOl TO’H afo 
fafTO 2.2.1 (16) 16 $ 3T#T TOTO9R1 RlTO H 3g^7 #TTI F& U^TT TO 3,t*FT 5.00 ttWTO 3 SlfTO 

TO" TOti 


10. TO ^T TO (*HMdw'*fo? 3TFq^) ^ wtfm feTOfTOT ^ TO*I ^ PTOlfed TO TOTO tl Iff M #TT, ^TOt, 
fTOfTO ^T 3RT tTOidYq 441M?, ^rf, TOc TjTOTOR** h^wT <afTO TO it ^*T #TTi faHRrlRSffl 

■*4TWBf TO SR^ #TT, SlTO^ : 

40° TO. ^ ^jfeTO Rs£TOTO< ^FT 62.4 TO 64.7 <T*T 


^1 


40° TO.TO. F 3TT*Hn» 

RigTO* 0 ! to 
amTOTOr to 
3R?rgTO>T 0 fai -q^r«f 
3TFI <TR 

<TOm< TOteR (3i^cidi-TO H'Oifd<^ 

3TFT TJ^fcT) 

TOfTO TO TO TO; TOTOr j=te«iirH«h TOtti 


1.4674 - 1.4689 

186 TO 196 cT*T#TT 

135 TO 148 <RS 

1.0 wTOd TO 3 tTO> ’Tff #11 

6.0 TO 3ifa*> tTO #n 

16 ° TO. TO srfTO #TT 


<T*nfa, TO’ hRPw ft RiPwhY TO ^jrer #ror it wfrt; 

F&^ ^RiRdd, TO^ TO 1 TOr*» trsfw ^RT TOT fTOfl W TO 3# *TRtT TO 3H4lfdcT TO TO - ITOW4»'fTOb’TO 
srt tot trorr w TO *n spt« n, ft^i to^ ■fTOt TO> TO; ikrt TO ■qft**j>TT %t* ■TO TO> ?t ITOr tojw 3rk 
fsfiro 2 . 2.1 ( 16 ) qfr 3iTO arfTOTO to^' #3RjTO #tti ft tot TO 3 TOft 5.00 TM-tpr. ^ srfM^r 
TO #ru 


10.1 ^»r fJT TO 2# ^gur TO (^TO)!(TOTOttTO toct TO: ^ik T TO.anro TO TOftfo ) ^ 
I^TOlRFT TO - ^ tY Ri«ftfso TO TOTOl ■§! ^1? "TO* #H, ^TOl, PwrtR^n ^ ITOtTO ^4^6 
to, tTOnr m, tro ^1 *n TOr TO t #ni TO TOt «ift ^ TO?m ^ sTOTO* 

70 ufTO ^ tpTT TO TO 1 ^ fTOTOfTO ^RnTOr/TO 3?TO TO : ~ 

TOTO TOftFF «ro TOTOrtTO TO TOTO^fe TO 


51.0 - 57.1 


40° tr TO^r ft^TO r ter -qcR 

40° ^T.^. TR 3Tl4dHI4> 

TOtTOrn (fror tTOtt) 


ri^TOrot to 



3TOcTR 


^fTOTO^T (TOTOrar 

dIMHH TOtTO 3TO ^Rf) 

aTOfjfa TO ^ TO TOr 


1.460 - 1.464 
80 - 100 

186 - 194 

10 m/tan. 3 wTOr TO TO 1 

4.0 ^ ^ 

3iTOr TO TO 1 

16° t¥. ^ 3iTO> TOTO 


61.7 - 66.4 

1.467 - 1.470 
136 - 148 

186 - 198 

15 m/fa?.m ^ 3?TO> TO TO 1 
4.0 it 3TfTO 

TO TO i 

16° ^f. ^ a^TO TO TO 

=tew«c*l«4» 
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qft fa Rwi^H) ■qsfa ^ki up^t %qr trt $ 3?ft fB ^it Pmfo 

SKI "STM <41 tRT $ "ST 3RWI. 5«<»)l 3HHT 1 ! ^ ^ ^R«ficf q» ^TRMI $?k 

faftqq 2.2.1 (i6) ^ ^ 373^1 im n w tpsr -qf^ fa 3 5.00 AAt$l itWm 

itf ^*iti 

11. Wfftl ^ <TRI*fha ^T) ^ 3^ 3R& ^ Mfe-H fa 3lfqfo tl ^ WF #11, g»fa’, 

PwiP** **f 3 F^ m^I« 4T, <i*l+f>d T3PT 3fk ^Ri<6 K<6 T RWf qi BpR %5l 3 1 p?T #HI ^1f PiMRiRsw 

*7Rjtf ^ 3T^P7 fan 3Wfe( : 

40° 3. T* T lcR 58.0 3 60.0 <R> 

qi 

40° 3.1*. ^R aMfl'Hfa 1.4646 - 1.4659 


TflffarTOTO 174 3 177 TRT^Tr 

37R#5fa RH 99 ^ 105 cT^T 


1.0 ^ 3fRj^ ^ ¥far 

3R^T ^ 6.0 3 Slfaitf -qft' 

3u4faiH ^ %q; #ni 

rroifa, qRfirrsd nftar fafwff 3 3733m w ■q^r ^r tt^I; 

w$ 4«R|R4r1, fa faSlTTO Pwfol RStrf SRI UTR aRRlfafl fcl ^1# tVcdM4T faffa 1 

sni mm tor tzr £ m 3 ri«tt, ^t ^ w ^ %qr 

Wm 2.2.1 (16) ■$ 3wN aRtof^m Trmrf <£ 373?^ ^Ni fswrc qR«$d ^ 3 fam 5.00 %qb£7. 3 atfinp 
lift vtan 


12 . l^r^T fa (f§R# m aRF^T) 3 TO^, *71 ftfssfiT fc^T ^ ' 4 T M ) ^ s|R 3T^ 

< ^l v, l) ^ 4^1 ^iRliltl ^1 ^1? W 5l J ll, , PldR^lCl 3T^1 ft'JUcTl*! "q^TWf, T«4«4 < J)C1 'J|C1, I'Jt't) 3ifR 

^ "5^1 fRtii *q? faHfcifWd vn^f $ 373?^ fRrr srsrf^ : 

40° a. IT -q^T 58.0^ 61.0 <T3T 


qi 


40° HA T7 3iq4dd(4) 
m^fNroq rr 
<MI4^1d 'RR 



30^1 dW 

-q^jq (3RT5RT-^iq T^ftfeiF 
3to ■q^Ri) 


1.4646 - 1.4665 
188 •R 193 <R> Trt 7 !! 

103 ^ 120 tR7 

1.5 qftmd ^ 3Tfe ^T #H 

6.0 ^ 31RrT #TT 

22 0 ^i. ^ 3 tRr7 Hiff #n 


qT3 ^371, 3 rw 3 fR -qfireR) to? wfe ^ RH^r^d A 3?^ ift f 37^ : 


•► 14 mm * HM ■ + i‘i=iMiii*H 


i^Hpj ki »* -m 1 «4«W ■►!»*«► = < 
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40° RT Ry*4il*fi<i< R3R 58.0 ^ 68-0 TRf 

ri 


40° rt 
rh 

RR 


3f*<r1 dcq 

M»PW»'Ur 

3pH'h)h Tta # ftp? RTtem 3fe u iMW ^Wti 


1.4649 - 1.4710 
189 3 195 TR& 

120 3 141 cRT 

j.5 ufaw 3 arfro R?f #n 

2.50 3 R$f 

0.02 3jRmci 3 3rf%R7 itm 


ttrtFt, mRRim ■^tFcf ji fafwtf 3 arpim r^to i\ tr^; 

oifaR'W, RfS lfc?T iq<rflRq> Rl & t)4 u l 9 ^Ri "gRT TIM fa>**i RRT ^ afo RRcT "4 3*iRlfdd t%e!FR> Rn* 6 «fu| 

31 d s*lxi Pt>qi RRT ^ RT 3FRRT, 5^1 «m RHR 3H'hI , I R> fcm, "?*RR a*} HR"*$>d Rhy, TffT^ ^ R^RI?^ ift Rt»*H 3^T 

ftrfW? 2.2.1 (16) ^ 3TNfa ajfefsR RHRtf ^ 3FJ?R #TTI ^R TOT Rfttffl ifol 3 t*RR 5.00 Rtit.TJR. 3rf%RT 
^ ^Rfl 

15- H«t«bl RiT (4>l4) 3Mqd Tt r>l<*l q>H ftftpft R> Tq-c® 3|R 3T^ qi^ ^ ^ 3?R 

'jR^fd 3{Rfyd i?l R^ R14> el'll, ^fa, PldRqd Rl 3fRR faaiidlq RRI«tf, TJ«*«td<$d ^5fc4, T4R> 3?k ^fq <*»!<«»> R<I*i? 

UfPi'tf *J4d ^Rni RF PimRiRsKI hh^iT R> 3*^h 3T*ifc^ : 

40° 3. RT «|R<) R^4i)4li< "TOT 56-7 3 62.5 RR» 


RI 

40° RT 3m4tHIR> 1.4637 - 1.4675 

RTf-fiRR”! RR 187 ^ 195 cRf^Tff 

STR^fa RR 103 ^ 128 RRT 

3TTfTap^r*^ wf 1.5 RfdW ^ 3lfTO R?f #TT 

3W TftR 0.50 3 arf%RT R?f ^Tn 

auafald ^ tern rtI8ft ^on rq^ ?Rni 
?r«nf^, ^ nRRivi 3 appm w rWf R^ft; 

^RRi' '»(RjReW, ^ fqdiqq> Pi«ti^ u i T TSRl 5RT 3HR f^qi W ^ 3?R t^TTW 3TFTTRR fqcliqqi Rt^T^T 

?<n TlPn 3R?«H, “iro ^59N1 m ^ fH*T 3RH ^ qR^d RFR ^ ^ t^I 'dl^ll sfR 

R|Rm 2 . 2.1 ( 16 ) ^ awto ^ #ni w tot mR^ 5.00 ^ aifv^ 

■#f 


16. ^R^d qi^Mpl ^1 (Rml?^ 311^1) ^ dd-wRl arf^shl t 1 , ^ fnwfliH 

?RT ^ir Iqciiqqi Pwf>4 ,, i SRI arRiyiR fq>qi 7 Fir st ^ a?R [«»««*»* Tit ^ 3fR/^n *iR*4»iu| 

Sjo 3?fT/*TT 3Q^nd fqciiq«6l ^ IRlPl ^ fq[^*T HR«*t»< u iF SRI fa3Fefa»T n T % 3?R RfTRp) 

iWw Rt<<f) «w4d ^ (qqiFqa t%^IT 7 RIT as|R RFT ^ Pi'4*4N»< u i f^T*Tl "W "tl Rt>tft 3F*f TIRRlfTO 
^ »qpf •fflf ^PplTl ^TT q-itsf?! ^TR f^TT^ nR^d ^1 ^il f^Pinf^l tafRff ^pn't, ajjqiH ^ "'R TWHT: 

R|P4^ , »c 1 qf^ld mh+T ^ a*fdRqd, pJid^ 3?^TTR, nR«^d ^d+qfd Tfa s¥*t, IqfdR 15 ^ *3Ii3 4» 

ji teif ^ ftrffcr m to Rt g^RRn ar^i ^t W1«4R ^ 0.5 ^ arto sWi arofm rr 4 0 . 




: 3WWJ0H 
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10 vfcm 3 3?f%PP ^F #ltl 

3TF#TH #1 ^ feFJ RttSFP ' CTW*ff #ui 
1. Trft*«fuT qi^sPa #1 ^Tf#T #jtUP<l' tol ^RTiTT : 


(0 

#^T51 #1 

00 

f®nta^ ^F? #f 

(in) 

■^TV#^T#T 

(iv) 

77f#T 3FT #f 

(v) 

3RJ #1 

(Vi) 

3pj #i 

(vii) 

#n#7 #i 

(viii) 

^TT#f 

Ox) 

wtii i #TP1 PJT #1 

(x) 

ftpf) 2R1 #1 

(xD 

■*T|3?T ^T #T 

Oat) 

^7 "Sfa 

(xin) 

Slf^raf ^ ^Tf #f 

(xiv) 

PTO#I #7 

(xv) 

FqRJT ^TT #1 

(xvO 

cR^P #jf ^5T #T 

(xvii) 

TITS’ ^vf #1 

(xviii) 

Rmtefa 

W 

cTFf # 'Pitt ^>T #1 

(xx) 

#i 

(wa) 

tliwits 

(xxb) 

31W^tM^t3RP 

(xxaO 


(xxiv) 

*jqr*R?r 

(xxv) 

'^WWI W 


2. Mf&f»d *FTC#T #1 PtHfafiad 3#J#f <£ 3gsq tft ^frlT • 

#T WP #11 afo 3*fa, STOtanr, <W«<£ fcifWafc 3F*1 t^3H#T -q^T«f, tJS^P 3^, ^ a# 

'$#**«<*> -q^Mf cT«TT ^ -gcRT #111 

3. <r*nfq, fi ftflKwT #: qftftiw 3 arpira ^rra #?«rer *) *?#ti 

17. wrvrta («iic)m>>« 3u^tct) ^ <im ^rr ^tj^T ’f^r ^izrtv ^k. (*tei 

ypQ ^^*rera^ r. amT#fr (cftw^ r#o^#* 3#raRfastafj wp# p v ^*fn, 
Ptyf^q ^ 31=3 fiNfok , ^Mny» ^ ^ m*Pn4H»‘ WF *ff #f ^ Tjffi #H1 qy frsifaftM RR<pt 

3ijpq #n 3T#^ : 
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40° 3. q* q^q 

qt 

40° q* 
ffl^nnQT qR 
3nqfstq qR 
cTc^ 

qTtsjq 

(37dc7d7-dq qqtfcd 37*ef q^fa) 

377## #7 ^ Rr. -qflspJT ^UII^ frnTI 


54 3 57dd> 

1.4620 - 1.4639 
186 3 195 cPF #TT 
90 ^ 109 ^ 

6.0 3 3rfe Wit 
60° 3f.t. Fr Site qtf #77 


d«nfq, iqq qftfcre qfld fqfqqqt q 3733m 7 §m qW+ ?t qqffi; 

18. d7«$d ^ oTl'Jl qn #1 377qH) ^ 5R^d di 4>ei ( eii5^<rw cfePfRq «<fj(^) ( 

3 qsresj a# qtdt' 3 fqqftfed dm ft q? qrf #n, #N, famfad qi 3 tr fadidtq qqrtf, -ij^dd^d dm, 
afrr qqiqf qi qrftd # q ■gqd #ni q? fdRfmf&d to'i' q7 3Fjmq #n, qqf^: 


3q#r q^T yrald qqi*f 0.25 qf#m ^ 37fqqr q# #tt 

40° 3. qr ftsfcmfqta: qaq 55.6 3 61.7 rs 


qi 

1.4630 - 1.4670 

190 3 198 qqj #n 
115 3 125 d^ 

6.0 3 atfqqr d?f #77 
1.5 qfq?m 3 stfmi q?t' #tti 

31m1hR #1 q> Imq qft^r q^qq^F #11 1 

d®nfq, uqq qfrf#? qf# ^ t^tqqqi 3 ^^ict mra qteqqr tfl q«$^; 

?qdT 3lfdp.4d, qfg #1 fqRTqdl P7<*6^ u i qigfd gRT Him f#fl qqi "t 3# qRd *1 3«qifdd #1 dlt faet(q«6 

1510 yim (= 6 ■mi qqr i? qr 37*qqr, ijqq>i hr 3 ■39'Mid eF fmq qqiq "3^ qR^d Rpq qi^ q> q^qm. i?t Iqrqi diqqi 3# 

fafqqq 2 . 2.1 ( 16 ) R q*fR srflmifqd qR=m r apgdq ^Ttii ^q rfr qf#$d dm q iNqq 5.00 qt.qt.qq. 3 3rf*RF 
*i*n pRfi i 


40° uq. qr 3m?Rr^ 
qi^fNiT 0 ! Hid 

\ 

37/q^q qn 

31 Hd d^q 

qqt«f 


19 . cii^ qrr q^i - qrs ^ d<H q dr? ^ qs (?<^q ^jfqqfqq) ^ qrq ^ ^ q iqsftsq qT q^ifd 

■gro yiR fdrqi qqi qrr 3rfqqd ^1 q? *q^5 eVu, q 1 ^, IdriT^d qi 3Fq fqqidtq qqr«tf, ^qqd^rd 'del, Tdd>t 3?l7 
TJdteTTsF qqjq qi Tqfqd del q ‘5dd #TII qd rdHprlfed qRdd ^ 37^9 WJ\ 37*?^ i 

50° q. q7 « 2 jfdq fe*qqte? qdd 35.5 - 44.0 

qi 

1.4491 - 1.4552 
37° 3. 3 3Tfqqi q^i ?Rti 
45 - 56 
195 - 205 

1.2 yfd^ld q 37fqq> ddt FFT1 
10.0 Ft 37fqq: RFt #17 


40° q.q. T7 37qqrRTdl 
qdRiqr (^fqcTO Rem qgfd) 
sqqr^R qn ifqq q^fd) 
qrfrrqmq qn 

37^1 d 


> 1 . *...ji »*.<*».mi. .... m iy > wind »ii.*i*>i 


411 ..i|u*>vt 4 


if«f . W >i iii - * m » » p» i h i««»mi 





[*?m 4] 
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*TR<f : JTOWR®! 


f foto qft ~?grfcf it TO f^qr W ^7T 3< 9l f< cT 3Hft« f Kf cll^ 3?T *71^3 tofr # to WW f^T 

^T *14jcii ^ ^Rvf ^krHIn 6.0 ^ '*tf*i c t» •l^i cl4ll f%cj ^ ^ 3fR1(f Rp^l ‘qi Pi°^>tf“i gld <*rsrfs<t 

<fT? ^ ^ jq#! # f?PS TRPT ^ ^ mJ^cI f^RI 3)iq;ni qj fatoq 2.2.1 (16) *¥ 37lV=FffclcT HfWi 

# sfjrtt #in -?*n£ arfMw '$mn -?*^r (^ <$ ^ (^) q^fa) 2500 & 3 w qtff #ui 

3n3ffqhr #r ^ to qRtoT #m 

era#, qftfifiw *(fc i ^ f^fn^T 3 3i^n<r #raqr it *r# ; 

m mr -qf^ im 3 5.00 q^to 3 a*to *#r ^tnri 

20. - qm#R 3 to *sq arfto $ ^ tn^-for ^ te (5^s« #3to) # ^ <# i£ 3 wa cn^ 

^ #i q> TFqnqq ^ fnwfrs'i qi #<riiqq> Pi«h#i 44^1 sro tfim fowl qqi $ 1 qy #w, ft-sifoRj qi 3 ^ faqrafa 4<i*tf, 

g^«W^»d qcT, "toff afa ^?fa4l<4> itof qi Sto ^cT ^ TJ«RT Ijt’TTI q? torftrlfiSRl # aqg^q #(l aq# : 

40° 3. TR ftifoiFtel ^ 43.7 - 52.5 

qr 

40° tf.tl. ^ aqtof#P 1.4550 - 1.4610 

tot#* tjh (to q^fr) 54-62 

OT#ffa><"l RR 195 - 205 

toz i8 oL &# aqtorq##n 



3RST ^ 


1.2 qftom 3 3TfW q# #n 

6.0 3*to to #n 


aqfilftqq, qfo qplieffo fodW<»> PlM>fod <Si^ qt fici ^ yim fo>qT qTcfl %, rlt ^1? ni*t^ dq'nVi f#l[ M^iq 
^ ^ ^Tfi^'d %qi ‘55WR 3?k 2.2.1 (16) ^ 3rf%wf«ra ^ STJ^q #TTI 3#ftqrl ( 

V*?pf (^ (^) -q^) 2500 ^f. ^ ^ #11 . 

CIS#!, TH^i qftf?TO TTfccT ^ fc|f^^' ^ 3T35M ?m ?t R#; 

W MR ■qfcfcl #T ^ 5.00 #.#.T^q. 3 3lfi*F ^#1 ^ #J| 

9 

21. ois PiO ^>i ^ci ^ #r o)+< Sis qfft PfO ^Ji| Si^ ^d ^ ^-s jjWPiti) # 'flcil ^ up<t tqr*n 
n^i #r arfafcr fi ^ -&r& #71, ^ 3pq qqr«if ( ^r^nr ^ct. tafcf 3^ ^f^+u+T wf 

^1 ^4 ^Cf ^ -gqrl #11 ^ fiM f clted RT#f # 31FJ*sq !#r. 3T# : 

40° it. ■qr to 35.3- 39.5 

^qi 

40° ^. qT 3TqefcRI4» 1.4490 - 1.4520 

3H## Tin (to TTSfe) 10-23 

RH 237 - 255 

3Ru«f4t4)C»f)q -qqr*f 1.2 3#?m ^ 3ito ^ #it 

3T^T (1^ 6.0 it 3lto ^7 #1 

•Slfctftqfl, <<fq #T I«!ciis«f» ^Wl#l h<&Ri ^ sdl'O t^>41 ^15(1 tft ^Rq»l Hi’l°l ^q#l f<m if<N ^ 
^ qftKRUf tot lUTjrTff fflW) 2.2.1 (16) # 3T#T 3ltoto RP#f# 31Jpq #]i| ^5^ cqftffoRl, 

C^q ^ •*?# (^) q^fri) 2500 ^r. 3 #ni 

3H##T #T ^ to -q^vq 3gTRT ?qy #qi 


2898 GI/11—7 
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<raifq, ^ faftqqf 3 ^ 

T& ™ T rft^rT 3 5.00 qt.qt.qq. 3 3Tfe ^F#T qtff ^TTI 

22. «j» &rl *j*3nj?sft q> ffl'T afft tjj^l 4ta1 q? Rid ( 4 >h?( 1 : qPRtfa^t) 3i 41'flT 

qr ^ 3 pH*qUd qT troTqqr q^fd iri to ftqr qqi 3rfaifo fi qs qre® #n, ^fa, MPm qT sto 
fe«l<ft4 qqmf, TJ^RFrTfd ^T, t^f aft* *J*fTOTO ^I«f qT T9pR 3 ^ #TTI q? PHHfrlfeld TOqff ^ ST^Sq 
ifai, aro!^ : 

57.1 - 65.0 

1.4640 - 1.4691 
100 - 145 
188 - 194 

i.5 qft?ra ^ 3Tfqq? fat ¥Wr 

6 .o tt auftw fa 

qft fa frorqq? Phh^ui q^lq 3 to tro tot ft, <ft q? TOq 3q*ftq ^ faq tot q**ft 3 ^ qp**fd faqi 
qRRT fa fqftqq 2.11 (16) ^ 3?qfa 3Tfef8R TO!' ^ 37^ ftRn ^PdRdd . ?TO *q?qqr Cto qft qi^T 
(^) q^fr) 2500 3. 3 qrq fa fttqri 

3*#*, qftfTO Vfai RiPTTOt' 3 3TJTO 73TSI ^ *q£ft; 

TR to* Ttfror 4 5.00 qt.qt.qq. q site qq^q q?f ftfan 

22.01 ^ ^ ^FTI ^ 5^7 T^rgTsfl ^ qfa qJT ftR (3^q aft^TO 3TO) 3 '^^l ^ TO aft* 

41'dl qT 3Tt%TO ft?T ^<W ftfcTTOTO qTO Rid q> *J*^3*gft 4> qNI q» fd«4lfs*l qi feJcii<4<t> Pi*h4«l ST*I HIR 

tro qqT ftcr atfq&r fti q? wp frofro qr fqroto to 4, q«FFj>?T to, trot' qr ^Pto* 4> qqi*if ^ 

fa 3 Tjsid in*m jtfi ^ zm w\ ufcmcRrr ^ w\ $ arlc^ is 3iRr?ra ^ aro 

#TII m PFlfelfed TOFf ^ 31^ ^7TT ; 

^<IHte'< 3ftHTO 3T^T ^oRT ^ ^ ^T ^FT fa 

^P*[ eR 

52.5 - 63.2 40° 3. ^ 

1.461 - 1.468 40° VI 
118 - 141 
188 - 194 

15 m/fo.Tn. 3 aifosF #n i 

4.0 t^.m/^-3it-V/3n. ^ 3Tfv^FT 
fan t 

TfeuilrHcfi 

aiflrfw, (cicll-H^ t^j^I Ma&fci IRT ■qtRT 'ojRll w "t aflT HRcT 3iN(Rld ^ f^rlN^ fH*«t»^| 

"5RT SiT'-n tar 7 TRT "f -qi 3Fq«fT, 1*1 q»l ;-i^ , Hl r l ^ fVlM, ^F? "3^ ^R^cl ^ HJf-^lc^ "ft ' 3 1 Hi, , l( 3?!* 

t^Pm 2.2.1 (16) ^ 3P4t3 3lfefqct RTTO ^ 3T3^q ^TT| to* qft^fd ^l ^ twi 5.00 ^M.^. ^ 3Tte 
3ff ftqn 


^jfe*t ftl^aRtRtSR Tdd “qT 
mfafa 

aqqj^R RR (tqq? q^fd) 
TJT^TORT TO 


3TO 3rq 


61.7 - 68.0 (250 H. q*) 

1.467. 1.471 (250 3. q*) 

78 - 90 
182 - 194 

15 TJT./tan. q qf%RT fat #n 

4.0 fq.m/# qt-TT^.njT. to ^ 
TOt' ?FiT i 


aqqjffqR fa $ qfm q^roro 


40° q. q* qro 

40° q.q. q* 3( L l4dH!di 
14141H TO (fqq q^fd) 
*H«l41d)(W| TO 


qr 


3TO drt 


It 


.-.».«*»*ii.... ..np^ M ^'wwy■ w i"' 1 "«■*♦♦'» 1 .. . 


, W t| .ill . < l «««« ,IK» 
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23. totr totot Rr R RR to^tr to, Rr Rhtsto Rb tot R toto tor tot f, ^i«TO TO toF ark TO 
■RTcT R UTTO TOT 3TfTOcT f I TOFT TIRbI, f^fR TOT 9^ u l TO yfW>4l R IIZI f^JT RTcIT ^ 3#T TO 3TOK u Tfl 4 l[ R 
TOTO R 3?R R TOT TOT ?l 

TORfct TOR TO frorTO f-TOPlRd TO ^ 37 TO fTOTO TO7TT, TO R fTOJ*rrfTO fTOTO TO7TT, FTOtoT fR^R TO 
34fMfW»f^lrj TOTTOT TO RR R fTOFTOr FRto TORT 3tFt TOT; R f^PtfMcT fSfvZTT TORTI faTOrTO: fTO^fJRRMTO, fcR^'7 3fR 
fRrfRTOTTO , mld e T> TOTOTT R fRqi TO 3 tR t TTI 

TO 33R*5 TOT. 5*fa, TOfq?mr, TOT^t, f4R(TO -qr 3TTO faTOdfa To 8 #. TJTOTTRR TO. R*TO' 3#3 3RfRTORTO 
TO«T R ^ TOTI TO TO FRRR TOT fTOfa RETORT TOR t TO 24 TO R fRTi 3550 R. ^3 33TO R TOT3R TOTOTTO TO 
ST^qf^Rd gT3T iTOTO TORT I TOR TOT TO TOT fRroq -RTO TOTOl R fRq. TOR qfRTORT R TOTO. faTO TORT) TO 

’TIT R 0.1 RTOm R 3lfVTO TOf Rto 
1.4600 - 1.4700 

51,0-66.4 
180 - 195 
90 - 105 

1 I 

0.50 3 adfror toF Rto 


3.5 R 3TfaTO TOl' tot 

4.5 R site TOf TO 
1.0 3^ TO toFi 

250 ? R. R TO TOF Rtoi 


fTOifa. wR qftfrrc Trf?<T ?q fafqqRF R spg rra w Rteqro R ttTOF; 

^hto 3f(dR«w, Rq #r tronro? Po*6Rui q^jft sttt uito| f4>qi tot % afo tor R awrofipr TOr to# IronTOr IRroiRq 
ski mro Froro tot t ^r 3 trto, ?htot toto? totTOt R Fsnjim ^R qfn^d fro; toR R wrodTO trot tort 3#3 
f^froqr Z 2 .i ( 16 ) ^ arfrorfro rito# ^ agrpq qro qR^'d #r R fan 5.00 #t.RF.TO- ^-aiPw 
toF #Rin 

»■ 

24 . TifRfTO w to^Rt #r R ItoF sF w torRt RrF to arRifR^m 3rtt^ % tot 3?fRRT?m R TOtn 

Fro To ^T?T TOrqfcT #R TO TO ^ 3T-J3TK STJTO 20 3lRTRcT R TO 1 itl 3lR i l^ u l R JItR* #R ^T fTO*# SRI 
Rf% 3 T 3 TTO- 3 TTO TOBtF «# 3 FJ 7 TO #TOl 3 #q?BT TOP ?WT 3 #T f^ftd RfTOT, RTcTPRI ^T ’ 3 ffa<fo TOI*f ^0 3 TO 
fd^ldlq TOlR, ■'JTOTqnT ^PR, tTOTO TO TOT*F, 3TO, #R. RfRF TOq TOJ ^0 3raw #R ^TT TOT. 

3|fa*fa #R. ^lf^RIfpR* 31*R, TRt #R aRr R 1JTO PTOl TO f TO# TfeT d TOPf# ^ 3?3TO RF ?Rn, 

aTOfq. :- 

(to) 3 n#?n 3#r towFr toiR - to ^ sigro 0.2 TifF^m R arfro* TOFi 

(^r) 31TO TOR : 


ftHfrlfad TOTTOT TO 37^ ^,-3?®#^ :- 
3TT#R 3#T TO^T?ftR TOT# 

40 ° R.#. qr srqefaTO. 

TO 

40 ° R. qr ^roWter ^34 
RTfTORTO TOT 

to#sRttot (fro -q^fd) 

3TTO 

tot^RtotRRt toiR, tot^to qfTOtT 

• totTOtto qfRror«T ^ Fro 

• RFRtto qftTOtTO ^ Fro 

• 3TFRTOTR TOF^e 

T^gTTTO (Rr toF TOtq (TO) ’T^Rr) 

3trRTO TOt ^ toTOtto tototchto TOtti 
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cid qit s^fd 

qiq 


(1) 

qRqqq -$ qqqfd 

6.0 R qto q?T 

(2) 

qRqqq 4 qqr qrsgr m?t gqqifd 

5.0 R arfqgr ^ 


a# xrqj qfq^q qira qqqifd 


(3) 

qRqqq ^ qR^d qrra qqqrfq ^ 

0.5 ^ qfq^ ^it 

(4) 

aqqrjtecoftq qgi«J - 



(q?) q?q qR #r ^ qw qRqfqq 

qq it q^qR 3.0 qRmq R aqlqgr qff 1 


(qr) aqg -giq qqqrfq ^ qm qfmfqq 

qR i aqgqR 1.50 qRmd R qRmr ■#’ 1 

(5) 

qgqsF (% qft q#i (q^) q^fq) 

250° 3. R qm q?f #n t 


arraWta i %q. qftem #ni 


qqrfq, qftfoRS ‘IF* TTf^T ^ fafqqqf R 3qp<T i&tft it W&t; 

5^^ ^fdReW, ■Mf^ #1 faciRFfc Pi l «b^ u i H*(d £R1 Mim fqrqi qqi % sfa qRd R <Hi«4ifcici gft? Pi^b^ 

-gm w<r Otm qqr i qr aqgqr, qiqq ^qqfq it Rut w qR^d ^ ■qr^^t fei qrcpn a# 

faf-m 2.2.1 (16) it a*#r arfs^Ffag qr#f i #711 ^q qR^cf 3 &rh 5.00 qtqfcq?1 3 atfqgr 
q*t #ni 

2.2.2 3T3: n«Rd «M«fd qqi ^ i)qi Ma W? afrfqfcl t w TrafiTC <nfqf*fqd tor irai t Rf 
RfRTO? 5 cftefi R qqfa aqR 'R«lfd4f ^ "Jl: eqdRqd %qi qi a# qqiR 4fd<*> U°ff R ^ qR^tfa ^ 7 T?RR> 
f^TTRdi, arfsiq? qqm d«ii^ it afk 3n5Rzw -R vKiuld i§ra #1 qi qqi q«FcT qr faftra w\ 3 qft acRfr^ioi 
qfami ^ra 3n3 gqfa 3R# it wi^f i^f^R qfm<fH qf#, q) qrawwqi it wi qlfeqq qr qfcyftmq 

sn^atf qr RrRi qr frfo IRrrIr qqqq ^ ^ ^Ot ^whi^) rt sro wpm asrfrq 

5tQrcpY it oti ■R ^ t 3?R -^qg* ^ q?q qf*qi q?Fqf ajtaq a# qsiqi 3 affaq qn lata 

Rfrqr trrcti t qft ^ora qqi ^qi^f i iti qqqfiqq ^ 1 m, aqr ; iiqiRd qqr qit qr^gt wqft ^ qm ^ ^q 3 qfmRffi 
fqmi vnidl ^1 

3Td:q?sfcT qqi qro Tflfq, gra^ qgigf, PjfjRis qi 3pq q^raf, -ara sk -gRTW 

^ -R -gqa #fti q? Rf nRfffe i d qnqrf ^ sr^q itm, afi^r 

(i) ^ ^iRid>K+ J^ft, ^tqq>r^ qr wq ^ faq 6 iRr,< qrtf atr^ qgT^ q?t ^Rn ; 

(ii) 3^ : i^«Rd w 3 ^ qt tq qq q?f fqFirqi ^rqni wfr t^iq mfqfq qR RrR 

qt R qt ^ Tq it -hhh ^>1^ Tq q?t Riciigi qiqqij 

(iii) qfq fqj# ^fqqnr^ q»r Tqqtq Iqrqi qrai ^ q) q? q^ qft ^<>Ig Rrq 3i^q ^f^<ttR<tt1f qR ■^i' 
^ v*ij«k ?Rn 3?R 0,'Hl qrqT ?tqi gft q^R ^ri Rtfed q>t qrq; 

qtg WRq q#' ^ 3rrq<T: ?qq)q ^ %q; grfq^q acnrrq^zfcr qqi i 4.0 qm qRr qq ?m ^ 3iqfqq» qR 
qfar qqj Rtfiftt qr q^ni; 

(iv) wi 0.25 UfiRItl 3 arfqq? qi^dl q?f 

(v) TfcHiit, 3tft at iOctii Rm q^eRr sm qgqrftd t, 31 0 ^f. 4i° it qq? Rra^f ilif qRqf«d t, On; 

(vi>40°^ q^’^R^qterqqq48Rq>qq^f#nqT40 o ^Tq*^R^q^qteqqq 1.4580 Rqrq 
q?f #11; 

(vii) Wi 2.0 qfcRRl R 3lfqq> aqqi^ftqRoftq qqi«f q^f #ff; 

(viii) ^qR ^iqqi aq^i (3il1ci<i> aq^r q» ^q R qqfora) 0.25 qfircra ^ atifq^ q^T #H; 


«m«*ii 
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(ix) nmrc nto m toft ft tot? torn *k nnft nrfttnn m i^api nror nft torit 3k nro 3k to nfnro 

to*TT; 

(x) ?nft srofoffcTnr fto to to to ft 5 town3 tot tof tomItogsnnrnnfnr 

?flft 20:80 to 3?3qm ^T<7»^ to; to 3 ftoWJ TO2; eft TO ^SRn ‘#TOn gRF 3c4lftd ftT ?ftto W^ 

. nto TO 1 fttofttTO to ft 2.0 TOcT ^PfZt' 4 TeTO tof toll; 

(xi) fflft to TOft f&^fe^:ftaPR 25 3TT^ 3k ^ ^il fttoroft 

^T^ton^ (TOT WO 3rfftTOW (TOtorTOW 5886.1970 to 3Fjp3R) gRT TOt$W ftoni TO* TO TO failPw 
‘■Q;' to ffR TTTOTTOW TO^TO! Utoc? toff *T 

(xii) M ftf to nfen fi fe fiqqT gm nrpm ft fto totf ton a n ro toTW, firnrftre , n ra ft tom* nr totf ara 
wft totot tot to ft to toror ton 3 rtot ntoi 

3U#kl ft?T to fat* "5gon^ tonri 


TOlfit, 53ft Mftftre Tftgd =gn fq f k w f ft 3TjiR TOS nfare to utoft; 

?to 3?Rrfew, nft to ftopw Pfs*jf»i nsgfn gRrunn tor toi t ak nrcn ft arrarfem to ^ii ftoraro fftroto 
■SRI TITO tor TOT $ TO3RTOT, 5TTTO mTO 34^0 to to 37SRT to nR^id to? to to to ton TO**JT 3k 

ftoro 2.2.1 ( 16 ) to 3T#r arfroriftn nrntot' to 3rg?*n ton 5 n wi nfafn to 3 ton 5.00 to.ftt.TO. ft to* 
to tonri 

2 . 2.3 3to? tojtoto toto to 

1 . 3to: totototo 3 k fttnffarn fttftfttn to ft toffct . nreRfen , fk fa n ak ftt n ^ to r toNton to to 
ftft OK *n 5PD 5RT srfw^ ftft^ra nrog stoto fi to ^ara tot to to to*? m 5 *rto tor tot 

^Ri 'iT^fed, ^ (fi| ajR ^ tto ^itotoon ■gro pn 3 trtto (tow ‘ntorm) gin m sr^rm nnn tot 1toTTO> 
to to to sn, ftov Mftwn gm 3r^Rto;ftow 3k/nr to*t ^ toto ftfto to ton to 

3to: tototo, ^nr tot ftow to ton W nr *to ton ^ tor y fo q f to , n^fto to ftoR 
ton ^n 3k nro ^ toto^ toi 


3 crts nm tor 3k fn<j>d ntor, toto nr toft sro tonto nto, 1 jnTOf>d ■ar^r, tonrj; to ton nr ^ptornn? 
<to, nto 'to, nrito’ tor, 3 rt nntoft ak TOt q«i "ft torn 

ito in Intont 3k nftfnre "ft <h^ki ton gt ntoi to ItoftotoT npwt n> <h*j^r ton : 


3Ttor 

sntonto nr 

40® ftL nr: «jto Ittotofec nro 
m^tomn mn 
arotto tot (tor nto) 

3?TO TOT 

3 Rroto»totn nnr«f 
tortotor 3 ^ (to. 18 :3) 
3rroft^(o°to) 
ton-nton 3?ro 

toito (tor to nrto (to) ntoft) 
antontn to ton nton ar p n w n n» ghi 


to ^ 3 gTO 0.1 nfton ■ft 3 ft%w n#f 

1.4630 - 1.4690 
55.6 ^ 64.8 
189 - 195 
107 - 120 

0.50 Triton -ft 3 ?Rw toT 
to to 3T3 to 1.5 Triton ft stow tot 
to to 3qro 3 Triton ft 3 rton>nto 
10® ft. ft tot- to 

*fli to 3 rjBR 10 town ft 3 rf^n tot 
250° ft. ft tot nriftonr 
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qfq to ItoRf* totol q^ft SRI TO f*qj TOT f' 3fR TO 3 Snqrfcfcf to to ftolTOT P fltom 
3RI TO fto TO! t ^ 3RSf[, $qqTT W Fqtol ^ ^ T lfT^T to ^ TO-d^Ft fTO TOJIT to 

fMto 2.2.1 < 16) ^ Slto 3Tf^!«+if«ld TO*}' qfr toi TR TOT HRfc$d to 4* ihFGFT 5.00 it.toq. it 3lfto 

to toi. 

2 . 3TO: Fi#3rfto toto to ^ % to toi to to forfro to«fa to ^ to (to qi ^0 
sri srfwq fofcfcjR! tof arfto fi to mi toft toi sft qm *n fr^£ fro tot sri nkto, qi 
<# sr ^ qra T<Rftto<oi srt qr to a fto (totor tororq) sri qi srpq ^n® toft tom to tor qrrft ^ 
■ftto qfqqqq sri tot tor, tor* *jfq to/qr *ito 3 ftoto ftfto to* to ton qrrft p;, ato: Fitoto^q 
toi ftof qft to q TORfto, RuT^d to ftotop fro tortii 

3<Miq 35° ^i. qT qm> sq stou q$ fftrouft nr tiff t?) j n ato ftoPtofqrn, RuriTto qi fqrq} 3Fq ftoiRftq q^i^, 

^«w«j)d tot, ftori^qq tro qi ^ftorrqq dd^, trf to, idftoi tor qi aqqqtorfqto afft q^j to -to *j<*f 

ton 


?to vt toto to vftftre ‘qr’ 3 arpra -mi toi* a tofti qF 
tocTTOR a an^RR o.i qftod 3 toi* to 
amqcf'Tiqr qj 


qRqft' ^ argror to, aiqf^- 


40° H. qr sjfert to 

xf]q 

to (to qgfq) 

3TO TO 


ftofdto 3TO (ql. 18 : 3) 

3 iqq% (o° 3.) 

v0* (to qrJq (qq) q^f?0 

3ntoq to ^ to; q^w toi 


1.4630 - 1.4670 
55.6 ^ 61.7 
189 - 195 
95-100 

0.50 qftocT i srtor q^f 

m $ 1.5 qtto it sito tof 

to ^ .313TO 3 qftoci ^ aito tof 

25° *q qqf 
250° ^'. ^ qrq to to 


fcqq : 

toro 2 . 2.1 ^ 3iq\q ton w 0 tof 4’ mu tor to to toi 

$nq> ^ifriRqd, qfq to Itorq* ftopto q^fd srt qm fton qqr ^ 3 ^ TOd q aqqrfifci to qi^ ftoiq* fto^to 
. sri tri tto qqi ^ qi aqqqy, ^tott totr qqqtq ^ fciq uqiq tO qfr^Ki f*q <41^ ^ q?qjf[ ^ tton qiqqi 3iK 
fqfw 2.2.1 (16) * qqR totoid qrto ^ ar^q toi tr q*R qfr^q to 3 ton 5.00 qto.qq. ^ srfto 
to toi 

2 . 2.4 w qran : 


1. torn qqi qr qt qqr q 7 toq q> qtoq q tot Itoq qqi qqi qtotq ti ^q*i qrjtonqi to 193 ^ 200 
-stoqtq rr 35 ^ 46 qqr Ft ■h^mii 

to ?q Iqfnto 3^ qftfto q sr^rm ■ora to* fi qtoi 

2. to qqr ^ to ^ toro q to fto qqi qqi toto ti ttot m^torui to 192 ^ 195 to atoto to 
35 ^ 46 q* Ft qtoi 


to Vi tqftof to qftfTO 4' sfjto mi to* ft qtoi 
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3. wi <m it rrj* if rcri^r rrt 3tMtt it $**57 Ri ffere ^ rr 193 3 196 afo airiWH rr 36 3 45 rrt 
tf R^RTi 


jr3 jr faFwtf sffo ^ affirm -mt tfsRRr it Rtffti 

4. ^3R RRT 3 Jpltf 3 lift'd RRT 3lfR$3 t 3^ J*tf SRfa 3RR 3fc RRT 3 f*R Vtrf ^ RfRTR ^ 3lf*RF 
Rtf'tfftl ^RRR R|^fl4»<U| RR 192 198 RRT 3fa RR 52 3 65 RR> ft R^RTI 

JR$' JR fofRRRf 3?fc RftftRZ 3T^5M TSIfl R>?RR> ft ff^l 


5. rzt 3 Matar stf RtfRRf ^ fw ^ ft*fteR srt 3ir<r tor rri rrt sMz ti jr# 3rr to 

3?k RRT <9pi>^ $R 3^T f*Mi^ R^ T*T *ftf tf*l1 RTF Ptfdl^fisid *n*f«f>Y R> 3?5PR tf*fl : 


(atftor ancr ^ jsr 3 #rT«ra) 

tofa 3RR RiT TlfRJR 
3?TRltfR RH 
RrRTR* 

ft^dri) Rta R3R 40° a RT RT 
40° RT a wcfen i4 > 

RJspfcR 0 ! RH 


1.5 ^ 37f^ Rtf tfRT 
32 3 42 

29° £ ^ 34° H. 

40.9 ^ 48.0 
1.4530 - 1.4580 
185 ^ 200 


6. MfU$<i RiRtfsrRRT^RiR^ffRfttfsr 33 #, tPrht* teR rrt. Or. sit. fe^+'iW)) 

3^c1 $ SIR ^ PiM'Hifefd fRTRR> *RT RT 4>l«fa RT Rftf ^ RuT*id fRTRT RRI i 3?!? tRRftf («64) 3R \i^i<lPi<t> 

R^Pz ^T RRpR foR fRRT RTO ^ fpftTeFTUl fRJRI RRI tl 4^pFcRcf: 3R#RRW, fctfJM afa RTORP SRT 

tf faRI HT JRRT tl RRJ*fRT RTF im a^T aRfafluff , RRSZ, I tofcti RT 3F1 RRtrPV q Wp, RT 

^ RI* X5RT Wf ^ jfoll <miRT, JR I^MP 3fc Rft% g ^ 3f^R ^RI JT^I P ff je ft a ^JRT 

Rjt 40° 3. RT 24 ^ cRT ^ ^ WfrtP 3TT fa r ffl T jRftl m PfHPglfekl ’RR^P ^ 3?3?R #TT - 


(0 aqrsfcfT 

0.1 RfiWR ^ 3rfRRT Rtf tftf 

(H) ^jfzfr fafazp -jftHT RBR 40° ^f. R* RT 

36.7 - 51.0 

40° ^f-t. RT 3TR^RR? 

1.4500 - 1.4600 

(m) 3TR|^RRR (ftRl 

31 - 45 

(iv) R1^4><u| RR 

180 - 195 

(v) arai^N^R^sf 

RK 2.5 iftm ^ 3rftRT Rtf tfft 

(vi) RRT 3P& <f^ 3iHRR> 3PR ^ JSR 

RR 0.25 RfejR it 3?te Rtf tftf 

adfRSRcRr fRTRT RR1 i) RT 31*R RR 

0.5 ^ 3ltRR» Rtf tfRT 

(vii) 9.10 RRMft 3^ 3RR 

RR 3 3.0 HfcUR ^ 3lte Rtf tfRI 

(viii) (^RT Rft RT^R RR Wd) 

250° ^i. ^ RTR Rtf tfRT 

3TT^fRtR ^T $ R^RPR jfrlll 



. 7. RRT ^ (RKfeFWI jfe3RT ^pft) # RJp^R ^ Rm ^ ^ R1HI ^ t, ^ J1R? 3^ bN? rNP' 
^ M 3 frsftjR RfsFRT 5RJ WRT RT MRf ^ iRRRRr fTOPfa 3lf3JRT ?RI RTRl Rft W 3lfR^T tl 
R»t ^TR*ftl RRT ?m R7 RR» jfrl 3q^ RfR?n, 3^qfqW, RrT^Z, ftrtRw RT 3T^T RrikN *RT*f, <j«l<Mfd R|R, 
fRRTR RR T3RT 3fk (TRT ^ jWl rTOlft, JR^' JR l^f44RT 3^ MRfilW ^f 37^5TR 

nV^oh Jp TP^I 


RJ iRRfdHad RRBpP ^ 3T^R ^ ^ift t 3T*lf<^ - 
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(R>) to R3R 400 a n 

45.9 - 47.3 

40° itil RT <Hm4<HR> 

1.4565 - 1.4575 ; 

(s) rh 

187 - 191.7 

(*t) aroiijtotofci Rto 

m ^ 1.5 Tiftoa "*t 37to> tof #t 

(r) *wt#WH (to toft) 

32-40 

(7) 3P*T RR 

0.5 ^ 3ffto tof #17 

(s) ^ra> (to to to toft) 

<H|4T4Ih #7 ^ to Rtol 3&«%*RT #771 

250° R>R tof #77 

8. mi U3cft *H7I ^ to (frflqUl *ton to) to *7R> 3# #7 iptof 3 fowled Uf#77 £7TI 3TfpH tot R7 
PiRWf ^t f4<ftw«ii nftoTi BrcnuR to ^ %\ *nr to rt hiw> #77 3 # Pi^kt 

tolffl, fflrfwe, PftiPw R7 37^ fatofa t 7^t4, ^T, (hciivj, TTJ 3# *j«tiw hsi’mT <7*77 totof 

M 3 '$*1 #771 tWlft, to ^ Pdtto 3# qftto* 3 3R^fRT STS toR> *t totl 

^ ftHfafftra to aqgsR to #ft, 3 to^ - 


(*0 ft#to to W40°i^^T 

43.7 - 51.6 

40° 3.lt. R* <JR4dHlto 

1.4550 - 1.4604 

(«) «!£ftd><«l RH 

185 - 198 

OT) 3TOq4^fT’#T R*&*f 

m ^f 1.5 nftoff 3 a*to #t 

(*r) <mmU1hhm (to trgRf) 

32 - 57 

(V) RH 

0.5 3 3Rto itff #17 

0?) (to to tor to q^fft) 

37I#7)H to ^ to topr 5fe«7l<*Ri #771 

250° € ^ apr? tor 

9. ^ ^ *P ^ < *TTTcto toto (4feto ^ftoto) ^7 to ^ 3 to ^ht -sncn $, to w a# to totof 

tofftfoffto ffttoted gto SET 3W37 Scft *77 Mto to fadRfr yto grcn7P<T to *K7T 37fto tl *ff tofTcT 

tot *ntotl 44fl Rfl®l ^ #17 3# *lT*4fli, ■*iMR7^ u iY, oci%x, RiciRifl *77 ^*^7 ’4^7, 

ton? 7R to 3 # tjrtcrt wff cwi sto ft# to -g^R #tti dto, *?rto fftftoto a# #to 3 ^m sw 

•*w tototo Rto ^ 373^ ^ tot, acrto - 


(a»*) »J^t ftstot to W 40° ^'. ^ ^7T 

47.5 - 49.5 

40° ^ ^r atoto 

1.4576 - 1.4590 

(~s) Afffto^r rh 

187 - 192 

(n) aR^nftoto^to 

*tr 3 1.5 yfdvra ^ affto tof #t 

(r) ^UlHqn (to to^r) 

36 - 43 

(^) 3^ RR 

0.5 3 37to #n 

(^) Fgto (to ^ft tor «r to?r) 

250° ^ ^ ^TR tot #77 

atofto to ^ to %«7irH«ti #tti 





i L * ».*« »*...«*» milt >i: 'I i MMWW Ii n w» f ' 1 » mm »»> ♦ mm ■*►■*•'* 
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10. ^dclKl UUT # TpRRT fafUR UTU ^U TRTRtf (TOU) %uR Ul*f$T UJZftfUUT UT ufuui ^jUftRI ) 

°p uim> uR csi-H «Ti'*ii uft PiR-mi u Pi 6 m1s*i ufaRi ?rt $tuui isici) ur PTfWi ^ facn^uj Ri**)^! ufipui £ri Him uft u^ 
^■hi ^rf*nJcT in ui> hR^a ^>t um ut u?u> iiui sfa 1u<j>d ufudi, ^sfR^wil, an«<i, Rwfta ur ®pi R^iaT-m 
m<i^, ^*)«w<}jti ^icH, fRciiy. ur* iuu> 3^ tj^rut T r^T*Tf hut <gRi'3i ifcfl ^ 'gun iftun cRifu, ??t4 RtRiuhT afa MRRfivt 

U 3i*j5im oisj'-ufcUefc ?T ^i«h'lI 


W fHHfdfed URSfil i 3T3^q ut ?HR 3mf^ - 


(u>) ^jfeu foFuer uta: to 40° if. m ui 

48.6 - 51.0 

40° U.U UT 3Hr4dHld> 

1.4584 - 1.4600 

(^) U^dlUR^I UR 

/ 192.5 - 199.4 

(U) 

UR i 1.5 ufuaicl ^ uto utf #t 

(U) SffUt^faUR (feu USft) 

43.8 - 47.4 

OF) 3RR UR 

0.5 ^ 3Tf\RT u?f #n 

(^) v$m (ur url uj£t u^fa) 

URfftfa #T # Irtt Ufam 5ltU||fH4) ^TTI 

250° 3. 3 UR Utf tfuT 

faftUU 2.2.5 : MR’IUIh 3f 


I. £«tci HKURd ^ <giu cictl 4t UUI^rfl U>T »ici U%?T fU?T?R 3TfU&T $1 faffl mTuaI, <aRi'»i <Rl 3?k U^J 

^ mR uft UUT USf #ftl fUU 2.5 U%?R if 3Rte UTUPU TO>, 2 yfdVId 3-JRfaUI USfaUT yu ^of if U^UTI 

ft 3^ uftfw i a^mr mi ^sr> if u^i 

u? RrnRdRad ur^ ^ ?tm, uuf^ - 


^U1 

so uRrnu s^uR/^tnu 3 ur u^f tjW 

uisfar 

|2 3Hfd?R if Soiiun/S<i*RH ^ UR 16 ijRWd ^ URUR/U®RR 
if UfiRT U^f 


fNru ^ uuu urr i ufinnu 30 ^uru^' tfuri 

UUT ^7 iq^Rf) 

31° a. & U. 37° € 

UUT ^»T ( SRF^^iT^fyu IfR) 

m a 3RfUUi 3 Slfaur 1.5 yfd^« 

^RT ^ 3T^ ^tu 3U^ 

3TRT ^ ^f) 3TTO 

ur ufr 373 UR 0.25 yfdvid ^ aprftRj u^f #n 

3U^I UR 

0.5 ^ 3ifuu> iff itm 1 

Fflfr m i: 5 u^WS ^ 3R %r un ^ct u?f #n u? uf ^Rrfr^i ^ ftru 1 N 1 1% uu 

U?t U^ UUf ufls^id igr^gft U> U> UW 20 : 80 U> ^ f^cTRl UR ^ M0«°l ?Rf <icMlf<cT 

WW ^Wt UT^F ^UT^ tR 1 ^ ^ ^f 2.5 cTRT ^PliT ^ 6^1 U^f ?tUII 

u^3 ^ ^ ^fWyrR; uri^ i toi im if ioo^.tr ^ ur u lit 3?k iso ut.it.uu. ^ sfa?; 


U I 

U*3 Uf 3|fo tf^RT 4* T^tfU^FRUT URUffr ^T fafcR ^ tauf 3 faRT UT U^Ul lUTO UR 500 

UR 3|faff U tfl ' 

*w(Nh 3?r ufar>r otw > 1 N 1 


2898 GI/ 11—8 




THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part in —Sec. 4] 


2 . tetf ak alkjipM* WRH 3 THFlffl kl 3<qF? qq q?l qfk 3rfqk tl ten?. TR n ak FpfRT, 
f^T Tfta, ^ftq kl ak q^J k ?lk 3^ RRI kf kftl fte 2.5 Trfkm 3 WRFT TOfT k ten I cter, 

n tete 3k qftfw ^ srpra w?j tern ft tek q? Rmfnfte nte' k arpq ter, 3?te - 


80 stefi ^FTH/ s^PTH 3 qrq te‘ teft i 

i 2 uteq ^wr/ ?=qqn qn? ak 16 qfkn swrth/ 
S^PTR 3 aate kf kit i 


^qqq qft qft k tefnte k ar^q kit, ankR- 


tefteq 


tefkT k to te urn 30 3^.^ (3i<iui^q ^fqe) 3 qp? tef ter 

3k teteft (^R-qr^T) 3Ttete (3T& TRT. 5886 - 1970 

k 3T3RK) srt kte te te qr tefaq ‘V qn qqrmqqr 

tenn 


(ii) qiter Iter q^fi srcr ten 31° k. i. 3 4i° 3. i. 


(iii) anrRjtemt 3^°q 


(iv) 3F& q#q 3Fn 3kftn 3R 
k ^q 3 tefrRT 3TKR1 
3Rn RH 


2.0 qfkra k ante te f%g ^qiq .qfl fte i te rir *r ki m 

aq^qRT qR i 30 ten k 3Tte t te 3*RfkRor q^ qR 3 2.5 tem?T 
k akm te kn, qij n? %■ q?q qn kr qq qftqm Iteqq 4.4.4 qft 

qq 32 i 3itefqq k k* 3rqiq k ter q* ten ter hr i 

0.25 qfkra q site te te 
o.5 qikm 3 site te te 


qqfa qm i anftsjnqi qR^d Ikr ki ter,"fate fq> qqqmq qi qfkjn 1 fiqte q> kr q»nq 20 :80 
k sr^qra A tem hr\ t qt qft^n m 3wiRd tq Hk qpn: kn^ qr 1 teft. 2.0 wn ^ te 
?kri 

3?Rte kr ^ Ite qflqn ^» ii ^ct) km 

i.irziteii hrhi ii ?rR rrt k amfk iq nra ak mm^rf qfl teto qRF«n ak qn nqnn w\ 
kt ^HrHH 4 k ^q kif -^nrq arfqkr ti 

k fkkite #r q qqte ter qnqn : 


yq>K 


(q») y^ t kz-ks . 
(^0 fqRn kq irs 

(qr) qqte irz ts 


qqi anr 3 rto Fq ^ ■j r v qqr k 

qqr qqr 4R«4»d nro «hfmRi 

te‘ n an: qwRd qn k teft qr site k nq qn qq fq?m 
cImi 1 


qn ani Rh^ft k qi aknr an 

kif qr an: Tr^fn qn nr qk kni 


qfte^r qqrqRr 


qn anit qft ^qn qr kqw qn^ft 1 fqfqq -k "*¥ 4^^ qn anit k nq-qw anff q»t *ft ^q?f 

qr ten q>t ntei 

3r<K qr wn^ Rqq *qq^n* qrt q?q) q^ ft?qi qn^qn 

Tte qte yrqwi ^f rr k aqqR q^ 2 uRujid ^ tern n^Rq qra nm k ten, yq tef-qn q^fi fte 
V\ ftete 3 k qftte ^f 3^m qrm tern k te^t qf q^ qtk qn, bRr te ak te $ gn ten qqter 
qqr te ^f anfte^ ^ iR^d te qn ki qqfq qm ter ft» qq qn q^ 20 : so ^ aqjqRi ^f 


i | : , H »t :**. '(lit 


I . n (it'llII t ltl 4 MM 


|!,| ,1, : a 1 ■!•* 'ti'W '.*•'*■♦» 
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(*) v>mm qrr 4 fi 
(s) to* 4 ft 

(to qn 4 ft 
( to qq 4 ft ( 10 % crqr) 
(*l) TffTFT qq 4 fT 


«> totod qq 4FT 
(«T) opj 4FT 


(q) qq 4 ft 

(q) FJRq Jiqto to f4f^ pcj^l q-fwld 4c4 


q^ fHWRHfaci qmtot' to aRpm ^7n ( - 

(i) SlfaSTW ttt. v\ ^rpa? to to FTfrqR tot^ 3RT qqi«f q?f #TT; 

(ii) 5^to' 3 Hl'£cl qFRqfrT rid “4 tot| 4t 4 t qq d«t> H$7 'dl H‘11 '4«t d4> w«t>K VhRl'fid 

q qk Itog ftokt to w 4 to to 4r to from q4^ to qto fwir qrqqi; 

(iii) toq ftoto ^*to>Kq> qq qqtoq tor qrar t to mr 
^jto to 3F|?iR B^TT 3^k 441 Rrai 4 4tqT to *K«t>K §RT (qfed q>t Wy,; 


qt§ nro to' to sttot: tto to to tomto cH'^Pd "4' 4.o *tft qfq FITS 4 3Rfaq> tot 
4)ht n*t) ^Tftof^T IqcH^l ^il ^todT; 


(iv) 4 ld4 1: R ^a4 4 toq» ?Vfl 4k 3^4 qitoMd qT 4 rtkdi qto toto 4k «ro«s 4k 4*? 

*fa«T to; 

(v) to totor qr totoj»d Rift qq 4ft qqfm xnqr 4 toqr tto wq qq-fqfq q4 20 : 80 to qrjqfq 
4, nR^d gwFTt to 4 ft 4 itoqr qrm to q? ^srl-i qftsmr to qcqriqq to toto qnqj totei qr 1 4.4t. 
4ft 4 2.0 fttft <jPi<;l 4 FFqq qto toqr; 

(vi) to qfa qrtotoqr, todto, qrqqtoqr qr to srq qrftooq w&n tot toRffq 4 Ft 
ftoqr qnnrr, srsw tori 


to anqrto anqftKfd to 4k to to qq qrnito 4 ftoq tom tot' tor to 
qq^tor/ftoto 3Fq FTF^tqqt^q 4 ft 3cm!^ qr ItoHtom 4 d4 i? 34 t 3to qrq^ssn 4 Fi^^tqq 4q to 
44 ya qqrm ^toto to 4 nra ^qto to to qqq atomr fts to 4 ft 4k frrto to qrr 

qrm to tVm 4'qrq Ito^r q^ ^ 1 


(vii) q?qtq ftototo ato^rto to to • 


(qr) tom, 0.25 qftor 4 3tor tor to 


C®) qFRito ^ toftoto Rfn q^firto qq^rRm st^hr 31-41 Ito 4fkqqR ftoto' 

to Fltofdd t, toi 

(q) to smtf&m qqr4 2.0 qftora 4 toqqr tot to tto^ qqtor to qrto 4 to qmFT 
toqn: 4 ft qn st^tct qR to wpm 30 totom 4 toto t, to q^i4 «jr to ^t^rr 2.5 

toqra 4 a4to to to. qto qraFi toR tot rnim rira to qmqr (4totoi to totorn) 
ftototo 2011 to 5.4.2(8) 4 q«rr tototor 44t qqto to to h^ft qr toftor tot qf 4i 

(q) ■gqq torn 3 rft (totftoqqr 3 r^t to^4) : 0.25 4 artoto 



[HIHIII— 
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Cg) AfcRg faafHH «n* : 25.0 A 3p^f ffAn A TO HT A TR iflfol jHRj (Hflfo) Aft HTH AA 

Aft hh -i(A*M jj^mps (hrt-hish 1 tAft)t ht&h : 5886 -1970 A r^htt Atom fAnr hr A hAhh 
hhickh> ftftni 

(H) Rnfw 1 Am>R : 1.5 m A HR^H? 

(r) 3ti4nk Aftm :«hichh> An ti 

2. HHRT WaWR H Hg qitMKi 3PW3 g HI3cm«n A THFIHPT A RRIMRTHI lHn , HH> HT T*H A 3|«rt^ 

Ahi ft g?HK A AfftRi Ar^rt hrth? A tom At h$A Aft ^nAt h^rit Aft hr*jr A Afc hrA A 1An 3 hAh 
A ri$ nrat f. Aft as IftfftHH 2.Z6 At ah 1 A Atffcs HinAf it 3?^ t fam gnA fa - 

(nr) ?rhtht im fa AfaRA f*RH H«fft ?rt aranifta t, 4i° A. A sTfanr ngf gftm 

(HI) HfH qifilfl f A atad •ff^'ta'i HT 1AAt 3PI 3lfAA Ah HR dAHlR gH hAhR A tc!^ fAm HFRAI 

Aft Hrqrc A *wifav AAt Ah At *m bhA htrjjt A 12 HtftRH A aqfAHr ntf Anti 

(a) gnA IArir; AtA-TRifftRifg Aft Ai**nAAn£g HTHAtHRTAf A hr A A hhA ti 
Ar A Irr hAhjh «c+th? Anti 

2.3 : h»r Aft h®A hthth 

2.3.1 rAh (hA#) aAffd h>r : 

1 . htAh iiA^y nrRt Aht 1A^hr/ "gq^ Ah> IAr-) A §$m, hAF i4finn, rA 

ht ^BRici, fectA <fe<T ht IsjrA nftd, gA fnr fAn; -Hi^jo , hiA hi ^«us) A wt 1| ?>cA A <wtVsir*<i A^ff <^K 
aAAA<T t ^A fatft 3TWR A ^T3R ^ A ^ HI 1%A^ cH^ Af%H TO A AhT 3^ H^I^RT Alcf A HTH "STH 

t^THl HHT A fl(l«i> "SHH AA A HHIHI 'HI HAl '?hA AcT, H>q 1~TH, 3A? cRct H^<*»u«f> , hA hhiA aA^ 

HHlA H*H <1 cmK ^ fcty, ^ HH>A Al Aht H>tA H 1HH •aAi ^HHA hA <^«wi HT AlA( ^HT 

HTIttjti 

2 . 3 «qR A gq f¥wA afa nftlWf A 313 ^ ^rj aAiftie A h^Ai 3 chr Hftfw ‘^’ A A gvr 

AfWh stimuli ^ 3?3HH #TTI W ^T ^dlcHIPW HR ^A HH HR A HIH Hff AN : 

' i 

(i) cRR ^ fHTHT arcTA^aA ^ ^fg HR ^ 50.0 Hf^Tcr A 3Rf7 

(ii) Ah Aht f%HT aflraAFgaA A ^ps hr A 70.0 yfdVM A spjq 

3. 3TTHR ^HR ATjAwHt^AAaArHH 3rHR 3TTHlA‘ A Aht Ih^hr, A hthh At HcT srrt A 
90.0 HfAro A 3PJH HH fSRT Anil 31THR At HR TOT 20 WA. HT 3HHfAr HR H>T Hf HfAlTH t fAA ^R3R 3TTHH, 
HH "SA "^ft rR? A HR HH?,, HRR HrA mVh ^1 

2.3.2 : RIAH TRR^cI H»R ANAr/HHI( H>R ANtAr 

1. RAH 3RR«pT H>R hAAAr/ uAAN H5R HJI^iAR ( AtcIRA?, H*H Ah» AtOHl A??f A*F ^>HT 

HHI) A^FRt A1H9TH A Ahr IAhT HHT 3?9K 3TfH^T t, fHHAt AHR TR AtHHT At HHRftl AA H»R, rA, AtfAf, ftAfRfl 
hi h?A A trr^kt faji hr A hhA ft hrA A Ihhh At lAAt 3^344 Af%n hthH A Ah> Aft fAAt sttvh A 3^4 

HRA A ^ HT HTHTRTrgi^H AfcT A TRR^H (A <41 HT hAhI HlfA ^A "RTR ftA A HHTHT HT hA| HH HRTR At 1AHT 

htr A fn? hrA A hihh aAr; ?nAt hh^A At Ahr h? ANht At htrAi 

2 . arni^ A hrA A hth Aft fnR hrA hr Atf fltNn 3 <hk A uc^<+ hjr At AAhhctt At AAt A 

HTH AhR HT AfAl Pti^r Hn?HTl H>Rt HR HcttcHlfTH HR AA fat, HH HR A 3PJH hA AHT : 

(HT) TRR % fAHT HHT AtfHT^At' A ^ HR A 50.0 yfrlHId A 3R^T 

(^r) . Ah fn> IAht hht 3tA«3A' A hr A 70.0 yfd^M A ar^r 
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3 . r 3 ft fariwit a# Mfififivit 3 snpR w rYtoto srafsfe st R#ti 3?qR Rftftre 3 0t r$ ■qjp? 

'SrtW3lf d> aflFJFR #HI TOTRR TORR Yt xjtt d<6 Rt ^ ?M 3?R TOT 3d?K TO# 3?|*?Rt ^f #> Pi>Mi TOT?, 
<jt 3TTRR dft flier RTOTT # 90.0 yfriVIri ^ 3RJd RR fRT #TTI aRRH TOt fllcT Well 20 fetft tf. TOT 3ITRfTOT fllel TOT 
■qfwr«l $ t#t xpRT?T 3TIRH, TOT # xjtt dR? tt ’TO tot?, Rk u l <*># #R "tl 


2.3.3 cTPTh^ RRFfKT 7#4TO 

1. dml<< yW^cl (feH#^, nldei^Vd 13 ? #F TOt R^Z ^f'^n.feu TOt R^) Yt draft, fa4frifl TO <Rffln 

Rffarat’ 3 to # 3T#t to 3ri Rfssrrf # to*? #tror 3, fee# Tt%cr to fee# to1%ct, tototo rrto # #tto 

RtJTOTCTO, Rif RR# 3# RR# TO 3RTTC # t#? TOT^TOT 3ITO WTOf TOt fHeH«M TO tTOcTR^ fed? ^fayim #TO RTO ^TO 

rtotc atfrofcr t # tro# sttoh to# ^ ^ to t#ft 3M^=w ^tor rtrr 3 % # R*jfed f# 3 

TOR ]5TR y-H-t^d tTOTO 7 TTO "t - dT# # TORR t# ft RTOTO TO R# I dCMIS TOt #F TO# # RTRR 3?ft $^<*>1 RR^dt TOt 

#ReT to: Rtf# Iroro totoh 3<rk fro# ?i# #d 3 fern: froro to r#tt # tortr # t# TORjdd # rtoik 3 ft tarfwff 

# yftfVM if 3TJjn?! TORI *?iTOTO TO^I 3cTO^ x lftfTOTO *TO’ ^*T ^TOR? 3^13# ^ <h^h tjRni <TTOK 

TO3TOT tifciqT ^ TOR a^R ^TOK TOT^ TOT TOlf mtroT, 3rTO^ ^ TOJTOT TO^TO W TOt yld5fldtfl ^ TO*? 

TO tjtfqfl tTOTO TOQTOI TOej^ TOT flldloHlRd RR TO^ TO?, RR TO^T Rff eVn : 

(i) TOcT ^TO iTOTO TOU 


(TO) WI 

(TO) TI^ «ii*1, TOTO, TOR, Rtel R^TOT/^Rt RRTOT 

(R) RfR ^f ^TO tTOTO TOTT WTO? 

(*?) 3RR RfeTO' 


3J<t4^' ^ T$5 RR ^ 50.0 RftRRT ^ 3RJJR 

<Hci4^3|t ^ ^J55 RR ^ 50-0 yfd^id ^ TO^T 

aro^afft ^ rr ^ 25.0 TiltRRT ^ afR^r 

aro4^3?if ^ rr 4> 50.0 3?fro?m ^ 3 r^r 

3Td4RJ3Tf ^ RR ^ 70.0 yfdJfld 5PRJ3 


(ii) 3^ "^TO froro TOU 

2. TOTRR TOfRR ^ ^ft TO? R^ ^ 3^ TO^I 3*RF? TOSt? STIRR^f $ ^TO iTOTO TOT!?, cfT TORH TOt TOTO ajRTO ^ 
90.0 yfcRTd ^ 3R^=| TOT ^3R ‘?t T TTI 3TO?H TOt flRT 8JRTO 20 fTOlt H. TO 3?R?fTOT TOT mRH!«I t fTO^ TJJTOR TOVH, 
3^ ^ R7T flff^, RTTOT TORt 4 I 4< h 'tl , 


2.3.4 : TOTO TOt ^ dm74 TOR^kT ^[®Ji<Hl/<ai7 ^ folk. ^RK Rf^TOTT 

1. TOTO TOt ^ 3Ffa TORflfTd TOlfTOTOTOf / TOH ^ fex? ^TR TOf®TO?t ^ dRt, "Mfed TO TftfTOT TO R^ct ^ IRRfd 

TOt Rf TOfsamt, TOfTORt', 3RRf TO TOeff, TOT? TO^T TO "^TOSt TO^ |T?, ^ cfTOT tTOTO RTO 3cRK 3lfR^I tl R5^t (Rf^TOTt) 
TOt TO dt RTO^T TO TOltflR ^'. TOTfTOT TO®TOt «£ 1^ cTTT TOTOTO WZlf TOt 3R^TOT TtfcT ^ cRlR tTOTO TO TT^TOI RRTO, 
RtRTO R^TORTO, TOt RRI^ 3?R RRT^, T3RI TOR 3 # #T 3# TOT!, TOTT 3?R 3cRK ^ telR 3TOJTOT TOR TOT3TO ^t 
R^xt d*TT fTOTOft 3TTRH ^ ^ TO TOTO^R^fTOT ttfd ^f TO#? URRJid f#TT TO R#TT TO# ^ ^ ^ TOTOTO 

TO R# 

t 

2. 3TOK 4 FT faFprif 3# Rf#TTOf ^ TORI #RTO 3#f#3 ^1 R#tl 3TOK #fW ‘TO’ 3 Rt R^ ^«FT 

^fdTOtR 3T#F3Tt' ^ 3RJ5CTO #TTI 

3. TORH TORTO ^ ^Ct TOF Rt 1RJ #t 3?k ^ 3cRK TO# TOTOdt ^ tTOTO TO^, dt TORH TOt RTO SIRTO ^ 
90.0 TtfdTTd ^ 3RJR RR ^TO #TI TORR TOt TOT SRTO 20 fett 3. RT 3?TR#T TOT TOT #RTR f ^?TO[ 3TTRH, 
4^ 4+t xj?t cK5 ^ RR TOT?, TOTOT TO# #xr it I 

2.3.5 dT#T TTRffd R®dt ^JR 

1. dl#? TOFRfd RTOt 7J# (fFTOTTO, dtdeTTO, TOR #T tTOTO RTO afk/TO ^f*? 1 JTOT #F tTOTO RTO) ^ 3TtTOt#d 
#3 tdTOR 4N ^RT 3d?R 3?fR# t TO Rht TOTRtd # t# TOTTf# t # fljR/^l# ^TOfT, RTOt dTdt, MfeTd, 
■Rttdd TO TO?# TRR^d R^TOTt' TOt ^ R, TTTOcT TO RRlTOf ^', TOTTO, TORTO TOJTORTOt, TOt RR!# # RRI# d*?T dcTOR 
dt tro? 3TOJTOT 3TTO RRdTOt TO RT*? fReTTTOT # t?TO TOT^TOT TOTO?d dTO RTOTTOT ^TOT tTOTO RTO t # tTORt TOTVH R 


♦ > 


I! t , t |,. .INI.IHK . .. .1 H».tlHII U II|l l ^| m |i H W'flH<f» ‘ .. <•►'•♦ ** 


i Jtl.luifff? 






[rfiih— 


RTRT ^*T <J^5| : stHnmW 


S3 


^ 9T 9*^1?^ ttftf 4' y-H^d Rv9T W f 1$ ^RR ^ R «^l<fl ^T I ^HF 

wn arft it R^in 

2. 3c9TC R ^ f^r 5.0 TrftfSfltT (-QTR/qrxr) TOTZT ^J9 ^ fkwt ^ 7.0 Ufcmff 

(^«r*$fS«53£) 37 3T9 qft' ^fni 

3. zm, r ^ fafwtf afa mRJvivO 4f 37pra wa srfrf^ i\ *rc^i ^k qfifyn e '& ^ ^ ijsw 

37^371 <£ 37^ ^TTI 

4 . mm zm ^raft sirerif 3 R^tt mi, <rl mm ^ mt ^ 

90.0 yfrt^ld R ■*R^1 'TO i|3TT FOTTl 37TOR ^ ^3TeT $Fldl 20 fetfl $. 97 37Rlfa7T ‘^PT ^JT hRhi u I "f Pj(*) ^pR«R 3fltlT’l, 
^ T^t cRF ^ 97T «ntj; t *717*9 «FT^ f I 

2.3.6 cTPTRT TRTT^kI RTcft ^ TO 

1. ciml^ WT^TcT 9iH 9* TO (R«n«(4, 4tafci ^9, 9TO 3fo/9T fan? T R) ^ 3lf^ht**«4a fanj fa> u «H 

9far, m&i, gvcfl,37ta mfr]$ fro? mnfm, 3*ro,^^3*reMsfarm srt 3rf* r ynd 
<Jc9K Sjfq^d f 3?ft fa>7fr 37TOR 4 9>T^ 7^ ^ 9T 9Y^I<^, TOjfaRT ftfrT/q, cn4i«l 5 TO 3 ^uT fW><fl 99T ^ cFTf^T 

<3<N 7?ft 77 sccfNl *i<t> I TO R 39379 sfa ■979 9 4M ^ 77T*7 ^fRRd «f>’7^ 97 ^ ^fd^l4 «ftfa«i* 3?f7 ^T-tRTf 

«9^ ^ ^ t^T? 49^4d ^tl ^Ws.' 3Rrf^ ^T ^«b<(II "^T ^ 3Pff*R> 4)q«t> R^SRRoF 

50 m/Rr. m ^ ante Rrar4’ t%^ 3# mr^ 3 200 wfo. m ^ 3 t*^^r wtft few 

^4 ^5FT TR, Rdt ^iT 7R (Mif^d TR ^ ^4: ^*1191 *[91) 30^ ^>T 7R, 3RTRR7 ^iT TR ( *iiR*a TR ^ 441^0 ^PIJ) ^1 

3c9iq ^ ^ R^fRT qh^'il 3^%<T ^ ^ ?T^r Rr fadNl "W Nl4«t» R^JR^T RT^T 15 UTR/ f^F.HT. ^ 

^ iu 

2. n ^ffwTt’ 3ik ■qRf^rvdY 3 srpm ^srm ^dP&vd ^ vf<fvm 4f ^ ^ft 

^f440q srtwstf ^ 3T3?d? ^rni i 


~mR rdMldfeid Tjft ^nx: 

i y 

mdi m-m 


sF.U 


^W^pcnx (%) 

Ri5r<4> ^ 

4f 3fftTHra?T 3?ft^RR 
3T>ron (%) 

pHcuqi w 9^9^r 
9^aRR9» 3?fV9RRT 
(m/ ftj.m) 

(1) 


(2) 

(3) 

(4) 

1 . 


10 

3.5 Otfros 3 ito ^ 

- 




*> 


Z 

wrt TR 





(^>) tirai fr«ftfecr 

10 

3.5 

50 


(^0 WI ^ J#Rf 

10 

3.5 

- 

3. 

3PJt 9>d ^?I'TR 

9 

- 

50 

4. 

TR 

6 

4.0 

200 

5. 

ciiSjH ^T TR 

i 

5.0 

200 

6 . 

#p TO 

i ■’ 




(^) ^irar ftwflftd 

15 

3.5 

— 


(^r) xw ^ -yfftpRi 

15 

3.5 

— 

7. 

mtfm to 




(^) 

ist^i ftuflfea 

10 

3J 

50 
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(1) 

(2) 

(3) 

(4) 


(^a) ^TTftJT ft ^HRpHd 

10 

3.5 

— 


8. 4>{!i 

11 

3.5 

200 


9. 3TFT, 3FR^ VJ fttf 3TR <*jh« 0 ftt 

15 

3.5 

ft 1TFT ft 


10* l ^*+> ft TTOftT ft 3TR Rlftt ft - 

3ftr spftta »rft 

« 

10 

3.5 

50 


It. T^4> ft Mttnfa ft 3TR 4«rA ft T7T 

3T% 3RakT 

10 

3.5 

200 


1Z ft 3F4Tfd ^dft HftaR ft ^Tiftt 

ft rt- 3Tftrer 3Fftkl Hft 

10 

3.5 

50 


13. ^ ft 31^ ^TT Flft ft 

W ft "RT 3TfcT 3T*?fa 

10 

3.5 

200 



3. sitor 3 tot ftk sroift ft ^ fft^r ft 3 toft ftt sprit ft 

90.0 Jlfcrcra ft 3P£T FTT ^3tf ft*TTI 3TOFI ft ^T SRtTT 20 feft ft. 9T 3TlftftT WcT mRh|U| f faft i^ft 3TOFT, 
"ift ^jft d~{fe ft *TCT ^TR, ^K<J| Hfcft ftR tl 


2.3.7 cIFfRT yft*-<£>d Vif«n*ii ft TO 

1. (IFfa TJTO^kT ft TO (femft, fttRT ft, TOT ftkRT ^ifa* ^T ft^T fft; F1J) ft ftft 44*frl ft f^ 

^r*qfl f%5 Rn^i^Vq •JrqR -qr an^r ft fftfftci ^tk fttft^rarcfii, ft ft igy ~qr ftft? 
t^s4 ^ ftk ft (ftft Frar, 33 qd) ^3c=r ftk ft* (^ft vwmO) , ft ftfc ^ (ftk ft* w ftft) 
«T«n ftcift (ftft ^2T) ft aft ftR 'TFT ft, ^icT ^ ftnUi 3, ftftlRT fftr W t ft* ^ fd^, ftai R 
ft tie'll TOT Tff?TcT fft? TOT ft ft* ^ ft *TO ^dPtRid TR *£3 ft ftftft ftffti ft* Tjuj-mf ft ^TTR TOft 

ft to^h ft 1m it tot fftft stoft ft*aft 3 ^ ^ wgfad ftfr ft cftta wrjkt tor m\ it ftft 
ftft ft ^TORT TOfrl ft TOT, ftTOT gTOTTOT, ft TOTTft ft* TOlft, RTRTT, ftt ^FTqHt RI ^(Vd> 3P*T 
ft f+f^n fftTT TOT <AftlP*HM 100 TIT./fft.UT. ft 3 rRfF ft* 3RK ^ f^r ^ 3TR F 3TcT^ ^ 

2. ■3FTTC -4’ tFcTm; F^TFRT ^ ^T ^cT f^T bRt 5.0 3JfcTVR ^ ^ ^Fll 

3. '3RK 3 ^r ^ffwry.l^' 'rftfe * 'ft i, ft* arpraf #r^t m fo z it ^fti brr qfi f ^ *«’ -ft 

^ arftsnafft ^ 3 t^?r itm\ 

4. 3TWH ”3RR ^ (TOT ?R ^ ?fft sftr ^ 3PTFft ft I^RT HIR, tft 3TRR ^fft *f5f SFFTT ^ 

90.0 Hftmd ft 3F^T FtT ^3RT TPTTI 3TRH ^ SFFTT 20 fetft ft. 'R ^WPdd ^ ^TT 4Rm«| ft f^ft TJ^WS 3TTVR, 

^ft 'jft tRc ft 'ho m, Mk w i <t»<^ hIr ftl 

2.3.8 Tllftkl IRR^kT iHl<i< ^>T TR ; 

1. flf'ftn MTTf^id iHld< ft tR ft, Tfftr ft 'ift Igl dHIdft (^ftftRfftofR ft?T.) ft Rfftft yfft^TT 

SRT ■Sftft^RT fft^TT mt 3ftftftR?T 7R aftftftcT ft f^ft fftftt 3TTOH ft* ^Rft ft ^ ^TT 4^dl^ R^RTd ftfft ft wftt^T 

«Wt«j»<i fftFT TOT ft drfft ^RR ftft ft Rftl TR RlfeT fft^T RTT ft 3?ft ^ ft "RR ^F[ft tr ft 3tft3pf 

ftRw ftk TF-^ ^ ▼HR TQti ft yft^n ft fm fti ft ^rrsft ft t^rft, ftkr 3ik 3 f*t ^rw 'ipt 

ftfti dnis ft dnidiT ftt Ikft^TT ^t?tt ■^raft^R ftk gzim #n ftk st^r? tot fft^raR ft Tpa ftFri 

z -3RR ft ^t ftW l^rft fttfe ‘^' ft ft. ft aq^mt -gm ft^r aftrf^ ft Rftfti Rftftre ‘«’ ft ft 
^ ftftftkr acftsfRft ft 3T3^T ftFTI ‘3RR ft m ft W ^ 5.0 ftTOTT 

ft^ 3frtsnftf ft 3FJ^l ft’rn 



3. 37T*7H 3cHK ^ tJTI cK6 ^ ^ «fj^l< 37JVFl1 ^F f^TZH W7*, dt 37TVH 3F>1 $T*RTT ofl 

90.0 3T%ra 3 37^7 *771 ^371 #Tfl 3TT*IH dH $R7dT 20 f&ft H. *77 37TB^H ^TcT dTf <rf7RM f *^73^ 37TOH; 
27l *|7t 7R{? 7l *771 ^IH, *4H°I tii 1 *! 1? I 

2.3.9 cirft 2 ! H<ri*<f><i T§2 cIT^ 57W<i»d lf£2 A4i7. ( fe«<i«K, «t)d<d «T^, 37^7/^77 *N7 fdn^ 7 1TJ) 

^ 7Th^ 3H*lVl d> 1eft< 37T?lf^Rf, 4>cfl 7^, l^d dT 4 Pff^ld -ifPfcfvqd fdi«qdW)*q 1 |^K ^71 3i‘^SK, ‘IScHl *77 

acHI'v 37f>|jlci f", ^ T FcT TH/’J^/ynn-TH 'HT^T tfc^ ty'd ( M>dl), ^Tc7 771*7 Tilled "*71 3777Tf5d, qfa«t) 

3^7 3csis ^ feTt* TJ^jfVd fq>fl) 37*d 7R2dT ^ TTfaTSPd 7l 37f*T5n*d Pfrqi <iq[ 7? 3^7 f4>tt) 37T*7R "4 *^?<<hs 
^ 3 ^ f^Pdd Ttfd -4' clrita 3TC77$d fo*7I [W f dlfo ^7R ^ ^ 77^1 

2. 3^7 eH?*? Wl 777 37E^fc|fl fadfRir ^JT 77^7 t^RT^ TRJdd ^ ^ 

'9jci 7JdT77 fq^lqdj !J*?TldRT *7 ^fl 3d7K ^ ^T fqpiqnT t^fTT^ *7j7f7T5J *d7* *H "4 3j'j^Id <gi& *iWqqj atolq^i +{«!>*)I 
2d7K 3 dt 7JW 37^rf ^ 37^7 did! I m PtHfafed 3rt$JT37f ^ 37^7 #TI :- 


9T. 77. 

2lW7T ^7d|7 (%) 

^rrm ^ sn am 
-(TTfirnd) 

^ 37f%FaTO 

37f^cRT 37*77711 (%) 

1772777 "^77 ^ ^3F27 





777RI (^FJ7) 

15 

40 


1.5 

3T*J7 q>d ^dn< 

15 

20 


1.5 

37*TR777 ^l e hi< 

15 

40 


1.5 

37TH -^27 

1 

15 

20 


13 

37^7^ d^27 

15 

20 


1.5 

371^^27 

15 

20 

*- 

1.5 

HIVIMIdl ^27 

15 . - 

20 


13 

^7P# ^27 

15 

20 


1.5 

37^77 ^72 ^27 

15 

20 


13 

3R7 ^2 ^oFSC 

15 . ! 

20 


1.5 

"3^ SflRfdl/^I^ri/Tftg 

15 

20 


13 

^777 ^ 3T*71^2 ^27 





ftte ^2 te7 

15 

20 


1.5 


3. 37H7H 3cMK 7l ^ fl<5 *7^ 3(^7 'qq 3d^i^ j^oll, 37TORt "*¥ ft>*ll ^7^, Tit 37I^H 3|^f 8R7dT 

^ 90.0 'Srf?Wfl ^ 37^7 , *TO §371 ^1 3Hi7n ^7 OTRT1 20 'feft ^f. ^ 37lflfad ^7 ^F7 MU*710f 11^ g i R^< 377*7B, 

3R ^ TjTt d7?r ^ -m,, ww ^ ^ ii 

2.3.10 : drfrq TTTRfRT t F^T ^7/ 1§2 t|^r /tR^ ^ %TT«FB ^7 

1, 77F7t77 UTR^kT W ^7/ Tg? I^T /^77# ^ feUJ ^777 W ^T (fSwTl^, stdW, ^PT 3^71 -g^ 

^ tTir 3lW^?71%g f^nqN ^J?qK 3rfV^ f ^ ^7771, ^ ^ ^ ^ 777 ^ ^77 TTlfijcl 777 

*7T ^Kt ^ ^7R f^TT 7 R7Tti' I 7>cT^T77*?T 7 I^'3 f^TcTT^ ^ ^l*f -qpft, ^-371^, ^-77^ 3^7 ^7R7, , 

TT^TI, Tsfe Wfo, W TcJjFfa, ^7 3^7 ^ %7* 77TJ^d 37=q WZZS f| ^7P7 f*F7ft 377VH ^ ^7^ ^ ^ ^ 

■571 M ^ tmfa TTTTTfcl f^77 ^7 %7J* ^ H\ 
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2 . 3crk 3 sr ttok 3 Hftfeiv ‘to «ft t, k ktor skrto st toki rcrtr yPkto ‘to 

k*kt r£ tj$e toto ^ 3 tjer toi 3 rttr tototor 37kto‘ t£ kt 373^ toi 

(0 ^ fto to (re/re) 10.0 Tifirara k 3F33 

(ii) W TE to (WRE) 

(E*) ^ ^ fcTR ftRR Pdto £0 yfiHNd k 3RJ3 

(73) 3?m to tRto/f^RT 10.0 k 37^ 

3. 37TEH 3RRR k Rk ?R? Eft fR to 3JI7 ^ RTBk Rirto k to fel RTTR. k 3TT^TT Eft RR7 %TEcTT ^ 

90.0 ufcrem k rrre re ^3tt ton etrr Eft rrt stest 20 tot k. t 37TEfto rtr ett 4f<m«i t fkk *^<«k emr, 

tot d75 k EE 'Jliy,, RH u i RT7ft Et^E ^] 

2.3.11 : EFftE REEfR 3TTE Eft gTtoRk to 37TR Eft E^fftcT cfTfttojft 

1. crrft^T y-H^ri stir Eft gtoARk kk 371E Eft tokr W T5 ft /t2 lft (, <ftidd«k, tr to 

to fRTR ^TTT) k ktft ^Xftjtn ^ f^Ttx d| Hl rnd 3tofto iRTR fEREEERE EtETS 37PERE t kl R7RE to ^R 37TE (HNKh 
fferc 'RrT.) ^ 73lft EFE EFT R. rfER ERlf E7f Wd+< RpRETET lETET TEH t, toET ^ Eft ftot Ptod^K "31 3RE 
totftt w SRI EJRSt Eft R$E ^R ft 3TFFT Eto 37pESFE fETET RET t kk toft 3TTEFT R TESTER to R ^ RT RRETR 

totE yto>d ton ret t Fto Mm e sti 

2. TcTTS ft RET ET RET ft 37pEET toET E^SETT Rftt RTET 4’ St ^ft 50 m/f^.RT. R 3lfe R 'gtl RRTIR, RAT1S 

*Ft R^fel 37TR -3^ giKt / T2jfl ^ -^7 R tR>R[ R^Tl. RfS R^FRofft RTt RTR 15 RTR/ 1R7.RI. ^ 37fRR7 

tl 

3. ^TK ^3 l^rfRRRlr f^RR RftfW ‘TT’ Rf t, ^ 73m RNR7 Edfe Rt R^Rl Rc3R[ Rftf^TC *73’ ^ - 

St R| T^R E^ETEf ^ ER?E sWlI -JcRK, 37^713# ^ Rt #fT| 

(i) 3T<r? fR^R ^R (RR/RR ) 

(RT) TRjfo 15.0 yPd^ld ^1 3R£7 

(^) ERtjftc! (!7ltPl4> 3TTR RTf ^1^) 12.0 yfd^ld ^ 37^1 

(ii) RTff^RT 37^1 ^ EE 3 37R7 cT 1 0.3 yRmid El 3RRE 

(r^Irt Prid'd 37R rt) gnst) 

4. 37TRH TETS R ^ cRR Rp |R #1 37t7 RR TJcET^ RTBR RIRlT' Rt fREt EIR, rft 37IRH Ri) RRT 8RTRT ^ 

90-0 yPd^rd ^ E^jR RR ^371 #Tll 371RTR Rft W 20 ^TT 3. E7 EmPdd RTE RTF RfTRTR t PRR 37TRH, 

ER R^r^ft R7R R RR RTTR RTRt RiE 

2.3.12 dTRtR RTR^TR Rud rjM<Cl/ v ^(t R^pR "Jc! /jTft / 37P7 ^ PRE ^<t 

1. RTRtR RTR^kT E1R Rft ^t/^ m 3i5R «fit R^TRT ^RSt/^ (Pr=R 1R<. 4tddR4. TR ^R> 37WE1 ^Pr ^ 
% f%R EE) R RTR ^RRtR ^ to ETRto 371RsTi«R tRT^ ^RR to RE! TcRR 3lPto't Rf ^TRR. toft RRRRR 
RRTR Ek toE ^ R# W ^ 73Ft to RFT E. to tot Rft WIRE 37pRRTR tofl RET t, toRT Rft toft PRiPdVK 

ri 3er Rtot Eton sir grft rft t^r r otfft ePeefr Irfri rtrt t 37k toft rtrh r 5?tr^ to k 
^ RI RFRT? Vito TRTRfR ^'t '« t$m R Fii 

2. RTRfS R RRT RI R3T k EHFfc R13RT E^RTRRT -.V+i’! ESRT R R^fft RT 50 TTT./fRT.RT. k 37pRRT R ST I rTRlfR, RFTK 
Rft R^fTR / to ^ RR R '3'toPifd tol Rl Tito to RTRRT E^RiRRft RH RTRT 15 RTR ! tRT.RT. k 37pRRT 11 

3. RTRIR k ^ toTRRt’ fRER Rkfto ‘RT’ Rt t. R > 73RI RkRRT E'dfto ST ETRfftl RcRtR Rfttto *73' R’ 

St R^ 7}?E ktRRftR to57T3fl ^ to! RFTTR to# ‘>3cT 3TR$TT37t ^ Rt STJER to I 

(i) to fr/RR kto R| to Rft toRE 6.o Rftor k Rto 

(RR) Elikto 37R7 k M ft 37R7RT 0.3 toRTR k 37^ 




,|l t*<.«| . . I(*■:«*!».»«»■.■■■«. !MltH«IIHf«NW||MI 
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mna 3m 4f4tR?ntfa4)43Tkr5R gm <fi3fr anmnt 4 % ton m. 4t mna ait w ^ 90.0 
atom 4 srejR an fan ton mna ait ^r tot 20 tot 4. a* srmto *w an #pi 1tot ftoa mna, *ra 
34 f4 nr? 4 an m. w a# tor ti 

2.3.13 ton aw / 4fai«W <fto ^ 

1 . W atofm aim aft 3?fc 3Trnnt a^ ^<l/c^ (P 2 *TO, alrfcTto 3W % 44/n fto fan 

"to fa>^ aa) 4 to STfnton 3^fK STfajtcf 4 '5ft ftoq^to 'f 44 f?nT, na> fa aw (a#)/tT«»!l (nfton) at 44 
an n g# n ■ojft 4 ntton ton an f torn m ntar aar •sw aft torra an t far ftona 2 . 3.6 to: 2 . 3.7 4 
ftor ar^ rr R 3m an fton aw are# aa/gato^ 4 aw 4 4 araatoi mww wraf aft 

ato aar to tor *n nam f to 4 siw tow fto aa 4i a? l jto-wn ^ ?t'nto to 

tot anm -4’ ftoa to to 4 f4 na srt nffto 4fa 4 afnfto tor *n ton mfar nna a to 

2 . 3 ttotr am 4f4cR?ntfatotton«r ato tor auto 4 4n tor to, at aim aft to tot ^ 
9o.o atom 4 spja an fan torn mna aft to tot 20 to 4. m nrato aw an afwn t to to^a mim, 
na 34 f4 ^ 4 an ami, tot a# to ti 

2 . 3.14 matn ■srere^a aarsr aft “^ft 44 

1 . mata 3WR£cT arm aft gaat/^ aft? arm aft a*qto gnto 12 ^ (tom a*a 4a. to/n ftor fan 

4ar to nf) 4 to arfatoa am totor 4# farm to 4 to f*nn aai fa atot nt affea tot an nrto 
nto arfwa tor nar f 1 to anar a4r amf ^ to aafaa ana war atafqpe at ntoi * 


2. am 4 ^r faftof ton' afttto ‘ar' at t, 4 >5^3 ara ator amto it toti am aftfto ‘^’ 4 
at a^ toafta #to‘ ^ arf^a toi am tof^rto atoajf a^ 4t af^a toi 


n.n. 

3RK 

tor4 to (sn./ar.) 


0) 

3aT3T *a4 

9.0 atorfr 4 spja 


(2) 

3TO to 

25 af^w?| 4 

- 


3 . arm am ^^cRFatff^tajk^R am arak anto 4 4ar tor aif, at arm aft rsw w a 
90.0 tom 4 ap^a nnfan tot arm affair tot 20 to 4. ar antor warr tow 4 to fto; arm, 
^ra an f4 arf 4 m m. tot a# to ii 

2.3.15 ^ga^jf 

1 . ^a^44to^m artoat4t to nftof/to ^ ^^i/toaft to 3tor 

toto, afto ar tofa a# ark torn' aft, ator ar 4tor 4, aaar, ataar a^arto, n4 an# a4r an# aar 
am ^ to 3pi waft* # fato arr#, to f% tona at to 3to4. a#ft totomn ?re arfanrar ton 
an 4 ajR 7 ana at4 4 aar4 at f^ra "aafa^ an 4 4ar fatai'an 4 1 . 

2. 3m 4 T3 faftof to4 aftfto ‘n’ at 4, 4 arg^ia ira torar nafto it ntoi am aftfto ‘n’ 4 
4 af ^a toafta stoat' ^ ajpa ton 3m torfnfto a4^rat' an at awa a4ai - 

(i) 3Tto (aa/aa) 5.0 atom 4 sre^r 

(ii) afamn ^ nran ax lato atn (aa/aa) 5.0 atom 4 sRja 

(ato to to srma: ar) 

2.3.16 aw/a# ^n/g#/afn%4f ^ nr*r "^[Tt, sfNitfto aata ^ fna:— 

1 . aw/n# ^-H/^i<l/Mr«rto ^ nw ^4, qfqd srtjylPiqj aata ^ fcra 4 4m sitoPma fa>f aVa, 

gato^, ton ar 3m nfto 14t # fa a#/ntoaT 4 nTaapn ton an ii 

2 . sm 4 ?n fatoat fan4 aftfto 4 n’ at 14 n^rm mi tom amfe 4t ntoi 3m aftfto 4 
at af ^a 4totn n4^T3tt' ^ srf^a toi 
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3. 37TOH ai4R 37iamt' 4 4* fel ^ 4 3RTOFT aft amt SRct! 4 

90 afa?m 4 37=33 qq ftari 37Tam art amt spmt 20 feat 444q ar 37mrfaa ami an aftam 1fa4 3$tas 3 ttvr, 
ata q4 3 $ aw 3 to atm, w arm ana 4ti 

2 . 3.17 qffim ami-qs4 a|q/^n4/af4fsT4' 4 qta -cjrf, 4am 4t4tfw aata 4 fmq 

1 . nrfor w-qsstt 4 qia Tajft, 4am afejtfnar aaRi 4 fm^ 

4 4?n ar(W»fuc(d Rig Riwq-i aRa 37fq5ta 4 at armt/qRaRt* 4 ^q at <?jm< 0 ai ^(t 4 qfqyini f4ai aat 
4 ak f4q4 amt 4t 4tat aar laanm feat aaT 414 q<aia 4 fa4a 4Rt 3771 ftPwM 2 . 3.6 afk falnaa 2 . 3.7 4 
37 ata fafsa 3 Rqmt *jq, gnat, ’ojft 3 ^ 4 qrpt 4 3 pjq a 4t‘i as gnaR^w, wn at ^aag 4 q4nil 

2 . qatta 4 fa tafaaqf faq4 qRfvi^ ‘ar* qt 4, 4 373313 ^ra atena. arafe 4 q44i a?qis hRIsh^ ‘^’ 4 

4 q^ ^T 3T«t$t?37t' 4 3731 m 4aii 

3 . arrtiH jWK 4 3 ? 31 ? 4 qq $Vh 4t aa amra a»aR 37 tvh) 4 4ar f4af 3tiwH ait spmt 4 
90 qffara 4 qq it *ni qtam ait *m war 20 feat 4445 m qrafaa *mt an qftqm 4 f44 gsraa anara, 
aa a4 34 ars 4 qq ant, area an4 aRa 4i 

2 . 3.18 ?qmt ait gn^/ 12 ^ afR -qisra 

1 . afl aftr wsrq ^ ^qi arf4,r^d faniqq qRq aaiK arf^q t ^ qi^i adR igs-p |qcft 

qrft ^ Rm q^iem afR an+i arfqw tor qqr i 37 R qr at amRr y^<«i qr arpa qfqcW qa qatq ar^ 
qfaftja farar qar ^1 

2 . Tacit w, fq# art gqat/^dt it arfwa larat qar ^qr ^qia t Riq^ ^1 ait afaa to qra ar^ ^ 
fam watanai ?rq taan^r ^ai qai ti 


3. a?qia ?a fatwif t^; aRfw ‘ar’ qt t, q 373am rara ateaar arnt^e ft q^ti aatm aRftre $ 
at q^ -q$q ^faaita arRaqafi ^ 373^ ftmi a? Rqafmfea artaqatf ^ qt 373^7 ftm - 



qfmq 

-33dH sTmffit 

ct3 ^i^taalRar aimt 4 37fa4a 


qfaqn 

afnam 

qqq afasm (srfaamq) 

$nq1 ait < 3 * 1^/734 

32 

4.5 

0.4 

fqcit to 

65 

9.0 

0.8 


4. ailan qatia ”R 3 ?t aif q qq fRn 37R ma aarrg arsR anamt q ^a> tarai anq at anam ait ami 8 jqat ^ 
90 qfaqa q 37^3 qq ftan 371am ait ami sprat 20 feft qat^s at srrafaa amt an aRarni t W qftaa 37taH, 
aia aq ^rt aif q qq anq, arqq arq^ at*a qi 


2.3.19132 air/eM 

1. aiq/afafr q qqi aa 7 ta qfqita i afi 3^ qq ^ w, ait amt a?q q qt afqfqa t. ataar q^arRf, 
qa^a at 37R7 w?i aaqrfa aqt at 3*a aRr 37R aarm at lam; ir^taa 3 Fa qaaait ait fqfaa arrat ^aq F^ai aat ^ 
37R aar aam q feo, laataia fqat aat i? fartr qaar? 37i3rfa at STranr 4 anai an ■nq 1 

2. aana a ia fafaaat qatro ‘ar‘ q t, 4 373^3 t 3 i?t aRaa? 3 taf^e q qq 4 i aana afrfw ‘^’ 4 
q M ijsa 4 faa 4 a 37asn37i' q 373^7 irm\ aa tamfmftia q4sri37t' q 4 t 373^7 qrn - 

(i) 3tiqn (Tjq>qq) 20.0 ataxia 4 amfaar 

(ii) ^et tama 4 Rt (aq/aq) 75.0 afa?m 4 3 pqa 

(iii) amt an 37 ?i (qaqq) 25.0 alaam 4 37^33 


• jk=>ffiitiii|it *- ■! 


H P K IM #i*l-* l'|K 


: ^ ump^wM 


• I* »■« 
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2.3.20 qitfffifeft. 'SHF? sfr i^rfT ' 

i V 

1. ^wsr<4r, aw a# A %tt ^tk arfa^q t ^rr cTrsn, ?rfc qi q# 3 ^ qfFfMq fq^rt aqgqq fqrFT 

q> ^Rt q^ 4><ri( *^>cil)/^if®jf' A iY, ^<ii4, 3m 4) afk sta4 <jWK q> Rm, arq Fqzq^ q^ fqfarq <*<<£ 

qH4> fq?nqR q? ImciiH fqqr afa q^qrt q> Fq A Ri4fjrM qRqr foR tqrqr qqr 'ti 

2 . mm A ft tarot' fro}' qftftre ‘qr' *ft t,|^‘ a^M gro qfcq^r srqf^re qqRn w; qftftre 'ts'A 

7jf 4fa<*>>q 3rt$TT3# ^ a?^q -mil q? rHMfirtfeM 3^13^' $ tft 3?^q ^Jq] - 

(i) ansRn (t^t/tro 6.0 qfiwq 3 arqfaqr 

(ii) arqq 4‘ arfq#r to (trt/trt) 0.5 vfcm 3 anfaqr 

(iii) *Zr4 (WR?) 25.0 3 arqfqqr 

2.3.21 ^1, Bf ^ #1^ ^ ^f 3lk W ^ 

i. F6 «?ri, qrf?M, qr#' ^ #rq/qr?rt' ^ ?t4<t 3ih qr^ "far 3 trti mm arfaita i -aft arfqrfnqq 1qr$| fqnraH-qfrq ^ 
qr f3r^5 qr m<^ «Hfsr°i ^ 1V4) aq^Ri qr?r qr ftrf qrFfr ^ qTqqr q*j<t>iWl, q<q, qqqr qrt fq^nqR qr fadiy. 
tqqr, ^qfaq ^-^feqf, qfa mm 3?R ^nqf ^ ^q^t? w?i' qrt fM<H^< arfqqFq iqrqi i, %m fqrqr qqr ti 

1.1 qnf%qei f, fqrRt r^~r q?i4 f ijqq tt^tt ‘arqiq arfqjfa t arfqrNrq fqr^ fo-ucH-qRq Frqr fqrq qq qrn 

q> FT.qt frt qtqqr q*p>iWt, ^ci, qqqr tqeTTqR qr f*THq Rm, arrqcT afa q?qTqt q» f?rq qqajqq 1q>4t apj Fqqqr 

qrt fqfqq qrt^ arfwqr tqjqr qqr i\ 

1.2 «iiH 'Jid ^ 0,^n 'Scmis ^ qft ariqii^qq Rt>| c i'T — 4i j q q>ci q^ ft ^ q^qqr q^q»R^j, 'Jici, qqq> qit IqFiqrr 

qi froq tqqr cmT qtn mm afa 0.25 qf^rq ^ ar^ ^ hw w aqnq ^ faq aq^qq fqrrft a^q wqr qft fqfqq qrt^ 
^tr fqrqr qqr ti ! • 


1.3 aqqq 4‘ ft fw4‘ qftf^q , ^ > i, 4' a^giq q^qq? arqfSre q^ti Fqrq qR f w 4 qt q^ 
^jw anteqstf ^ arg^q #tti qq RMfaPsW ar^nafrt ■% 4t sig^q Fqi - 


a^tsl qn qm 

arfqq 'aqqq f 

FT^apt (qRlicT) 

*tyn 4 If 

(^jqqq) qffmrr 

F\?r^qi 

A' atfroqq aFcTTTT 
(arteqq) 

(1) ^qrqm 

25 

40 

3.5 * . 

(2) 9F7\ 

25 . ; • 

55 

3.5 

(3) -^mr^z "?]4q 

25 

65 

3J 

(4) qnftqq^T 

25 

30 

3^ 

(5) qteT 

25 

30 

25 


2.3.22 : fTO qnqrteT 1 

1 . I^i 'jk qqqr^cT 4 )*k qr f^qq^) ^tt af4q srfq^q ^ qjt ^ ft qr artfriqftftR qr 

qrt f?t <h1 < q1qq> q^qrRqjf frt IhRma qR^ ^tr Iq^qr qqr ■fj 

2 . q?TK w qqwf ^ gqq ^ aqgqq ^ tq^q fqrqr qjn? # mm, qrr ft afo ^ifq* f^qm qqt 

TFftl j , 

2 . ^rpt Iq^q qtF 30.0 qtq?ra (tw*t) 3 jsq q^f ?f»ti 

4 . aqqq ^f ft i^qql' 1 ff 4 qRt?M ‘qr' qt t, ^f qrjgra qna qfcqqr arqfe ^ f^i qqqq Mflfinvi ^f 
qt qf ^r ^qqflq artwa^f ^ arj^q iHn 
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5. 3 ("91^ at gfl eKf? ft FTCT tflMI 37R 3cWK ^vdR 3TiqFft q" Pt»9l eft 3qtTR afit 31d §P7elT q> 

90 qfemei 3 3^55 m tt*ni 3 it^h qff ^ 20 feff Ttetftq m snyfafl qpr qn qffqTq i faq garqq sttvh, 

'’H 3 ft "'jrt cR?" 7t PIT qjTT, ^R u l «b<.A TRq qtl 

2.3.23 : ^fq^cT Wd qf fdtr q qqm ^ %q, qp/d'e #07 

1. dd # %* fe#qft' tf W1 # fdTX TTfccPe #07 ft Slfqtef dd qt PTO PP^F qt£q>K+T 

# UgfNd 3Pq qqzqff #t fofafl qP?F 37pqqpq tor W qi'#F£d tl 

2. T?K ^T ^Fd fadq #q 3Td (TR/TRl) 30 qfofleT 3 3p*jq d?f ftqil dq qrqiq # qqjqeT ^q 3 gdRfqq 
tor ^ eft <Fi4fqf.d dd #t 3 ^ 3 * 13 ^ # spjqq im 3 th qr^fa ^srpqqqi^ sm # fqqiq. qqn wr # #3 qqqtq 

# %7 qradqq Trqrq 3 qfl w^d ^qq qrw qqt*t q# #ti 

3 . totk fr n felwtf ftp# qP<P?iv. ‘qr ^ t, q qg?ra lira qfarF mf&z # q#ni ^nq qftfcre ‘ 73 ’ 3 

qt ^ Tjqqf ^teffa 3ltiHT3rjf qt 3Rg^q #90 

4. 3q*iH'3?qK ^ ^t eRF ft qq #ti 37 k dq qrak aqtfRf f ^ fer diq; eft 3imH qrt dd spm # 

90 qfrqq ^ 3T^jq qq #tii 3qtfH qft dd 3rqqi 20 ferft Ttztfte 97 srrafer dd qq mRmi»i t ^<4q 3 timh, 
'ji a ( "sft i jft cR? ^ *rt 'Xiq, wpq j f qpq qtl 

2 . 3.24 : Tif^re qr ?r4ci 

1 . mwz TfRq ^1 ?i4q R, ^Rn,^qfRr q? q^ ^ ^ fqf^ Tftn R 3ifw<T %qr fpn ^Rq 

3TMcT ti 

w qn tti 3^7 ^cqrq ^ fona; Frgf^d ^ w Rt mfaz tt Ri^ti ^ qi ^ w i f , ^ 

jgzm, fl^q ^q^rft qrW, ?m ^qi^t 3=fk fercte^ ^ 7%q #ni w$ ^qfeT 3RcT, 3rpq fq, 3T^rm qRwf 

3?lT pTW tt R^tl q? PHHfafed qRqff ^ qt 3I^q #q, aqqf^ 

q^tq^qHRr ^ 3T^7R 65 qRwq R 3T^q 

2.3.25 :^T 

1 . ■g^ Ft -Jcqrq 3rfqtq 14 Tqgqq, q^rq Rrqq qi wtfiTaqu qq, Tfqq tfr ^ tqp. qqt^q ^ ^ 

<jqq=w q>cft, frqRi qi nfeiiff 3 #^ qr RfqfqR tOpf ^ qqqt w Fmf^ra ^ft ^uq qft qfafqra 

qpt ^ fcriM. ■qqfqr t, tqp fqrqi qqi ti 

2. ^rqiq fqRmt l^m' qRf^iy. ‘^’ qt t, t’ 37^ t§m qfqq^ 3 i?rf^e tt R^ti ^qiq qfffw ‘-g f ^ 

qt 7j?q ^fqqftq adt^iait' 373 ^ tPm Trqrq fTHPdPyd M^Taff qt 3iq^q tPni 

(i) ^ fq^q Btq qq/qq 65.0 Tfirera ^ 3p^q 

(li) W qfJT 3f?l qq/uTT 55.0 TRRTef 3 3pqq 

3. 3imH Teqiq eR? qf^tRlafpljq ^qiq qJcfR 37mrff ^ f^T ^fTTT. eft 37TtJR ^ ^f5 qK ^ 

90.0 yPd^io ^ 3P?jq *ri ^3iT qtqn 3nqH qq ?fs qp 20 fet ^'. tc airafTq qn qRqi«i t ge<4q simR, 
'4°< <ift qft ei^ qq 'Sirq, mqq «t><4 qft^q ti 

2.3.26 : «h’fSl5-s, HfR^ft^cT 3^7 J erW *6d/77««ll/q?4)M/yid41 d 

1.1 Isis'S q>dt/ qrfWqt/Ti^qtq/T^ ■qtd ■R T?n deMiq 3iPqyq t ^ 3fqd ^q ^ tqp iygqq Pffr aft £FT<i 
3fR qqf ^ qjeft, pf^pft, qfwtq qi 3g3 qfd ^ qtw qtj«t>i<^>T qft feNt qfqdi w q<tr4d qpqf "4t ^ qR<ftjq 

^ tdr qqpq t, tqp Rrt qqi ti 

1.2 f*T3 dt~ f e i qrdRTs^/q^frq/^s qtd v %t TeqK aifqtei t # ^ fstPSdl«R ^Rft ^ qtnsr^ qeqrq qft 
37MfqeT qr qt^ ~< tqgr$g ^2 qr Ftkq qft -^kt tqp iqrqr w tt 


I. 1 *:,H»«-»I 


|n 4 NV > IH»HI WMH|<I ■• *)■“<“*> 
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1.3 *4^ TO/ RTOI/TORIr/ ^ 41d 4 4RT TOR !«3flrfvr^cT t 41 Rl4 4k*l ^ TOcH MK<VlT W 4 41 to? 5 TOR 
4l 4f^T Rfed Rf ?r 4 iTOI 3JldfMd TO4, 144 TOR RJ ^£Trf*RF 4 r f^FRRT TO? $JpM>d fTOT RRT t, ^RR iTOTT TOT 

tl 

2. tor 4 fafroRf 14r4' Rfiftre ‘^’ 41 f, 4 arpm gra 44ror amfe it wtfti tor -qftfw ‘9’ 4 
4 Rf ^Pdchlil 3t4sJT3t1‘ i 3RJTO ^Tfn TOR PdHPdRdd i 41 ai^R 44TTI 

(i) RTd TO^T TOl R%?Tddl 25.0 Rp^R it 3RJR 

(ii) R[cT TO^T 4 3RRITOT 4H) yPdSIddl 1.0 aPd^ld 4 3RJR 

2.3.27 : <RTRT aik TOT2T mi : 

t. TORI 4TO 4k TORR RRT 4 %TI TOR 3Tf44cT f 41 R^fefd RRR i ZTO ^ WOjd/^R 35) RR35 R^+K'+l', 
TO3T, fcRTO R4*Rlld)' 4k TOUd) <TR1 TOR 4“ f^R 3M^4d f^ft 3PT W^T ^ RTR R>d3R afo 3T^Tcf RRTO cRT 
R4 4rR %R1 TOT tl ZRR7 3? W 4) ^3cR TO ^ RI«T fRdRFR TOkT f^qj W R^RT f^TfFTT TOTR ^ 3lPd3l4 
kW u l 35) 3RTR lid A 4) fdR, 3*l*j3d 4i 

2. tor -4' t=t 14Pto41 14r 4 ■qfiPvty. ‘ 35 ’ 4) t, *f arpR dra Rfaror akrfSre ?) *r44t tor yRPw ‘‘s’ 4 
4 Rf ^jr 41toj)r artsnatf it arj^R 4 rti tor PHHPdPyd ar^ratf 4 4) arjro 4 rti 

(0 TO35-*J5RT 3TTRR tr 3TR f3RR 4R RR/TTR 25,0 yPd^ld ^4 apJR 

(ii) H.4Pi+ 3TO i 4f 3TTOT 1.0 TlfTOd ^ aRJR 

3. armn ^?rk ^w rt wf4 ark to toir 3*bR anrof 4' 4^r troi tot, i stirh i ^ rr ^ 

90.0 ‘SJfcRTcT 4 3F*£t m I3TT ^RTI TO ^T ^ RR 20 4. Rl TOpRT TO ^JT TO RtWl 1144 ^TTO 3TOR, 

TO ^4 ^4 cTO 4 ?R1 TO[ ( TOT to 4 44*1 ft ' 

2.3.28 <+HfdHfl 4 r 77RRT RRT 4R 4RTT RR3 4 fTO TOf 3?R uP«toT ^ RTR : 

1. ^Pddil rrt 3^1 41rt rtr 4 f4=T toI afp Rpwi^' i -rri 4 a?f44?T 'orer 4 ar^^ro? ^ to 

4 3RJTO 44 TOT 4^ ^Pddil (RTTO) 14f4f4d TOT«f t 4 iTOft TO^TO TO/RTOt 4 "914 4N RFT 4, RT3 
44 *iei^W, jtH ^04/^4, 44 R%cf, ar44 ^r 44ro 4, r^ to^T, tot, n4 rto) a?R rtoI tot toto 

i tro ^rgro aRi to' 4'Rm 4 RtPto to4 4rr taT toi ti 

2 . totk 4 vt 14fw4 fro4' qftfw ‘rt’ 41 i. 4 arpra 9ra 44 to> amfe 4 r44i ^r4 4rto ardfe 
4 r4rT f%^ 4lf 3RR fTOFTI TO! 4l, ^4 Hl^Pd^ t RI R^fdVi, TOf 44ni Mp|ft|td *9’ 4 4 Rf 41 to4r 
art^rarl' i ar^ro 4^1 to PHHPdPyd a^^iail' i ar^TO 41 4 rt : 

TO TO 144r 44 3RTOI yPdVIddl; 


(rtot-^to anvR ri) (R4fe^ and ^ to 4) 

(WR) 


( 1 ) Prod rrt 

8.0 yPdRd 4 3R£T 

1.0 yPdVId 4 3R^T 

(2) 4>dT/HP«l4i' 4 TO 

15.0 vfcm 4 sRjjr 

1.2 RfcfTO 4 3R£T 

(3) =Hj[dH<l 4RVRW 

8.0 RfTOR 4 3RJR 

1.0 RfTOR 4 3R^T 

( 4 ) TO 4r 

3.0 RfTOR 4 3R^T 

1.0 yPd^id 4 ar^i 


3 . arnro toto 4 ^ RT? «4 ^ #1 aikTOTOTOTOsk 3 trtt41 4 4rt tor ^tr, c4 aroR^^js rr i 
90.0 RfroRT 4 ar^T rr -gan 4 rti stor to^s rr 20 fM 4. to arrafro tot to rItor i 144 -gsiro 3 ttrr, 
TO a4 ^4 (TO 4 rr rtr, rrr to4 44t 4i 
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2.3.29 : FftTOfts W : 

1. TO <ffTO 37TOTC ^ RtTOdH!' ■HMmIh TOt TO0£. frork f^qffR TOfTO? R r fch R ft Sf 

"t, dHd), Hh«t> TOt fkfTO ■*><<=£ 3TpNyik1 Pfcqi Tpj| %| "^4 TOf MWd afo TOFn<it cT«TT 4cMR ft f?R -sfkd 

«RT WTO 3TtTfe ft TOt 3^pm TOT TOTtO TOR£ ffkfSR f^rq RTT f| 

2. totor fs frofwn from nRPw ‘to’ kt i ( k' argroti tori 4Wf4> aRt^ro ft ro£ni torr qftfim ‘to’ k' 

ft ft ^ 3Fp^7 #TT1 TOcTOf PfHPdRsid 3^^T3qf ^ *ft 3Tg*TO ftTOI 

(i) roTTO-gTOT 37ITO7 TO <^R faRf TO WfS 25.0 sffRtT k 3Fgg 

(it) TjkfeTO 3TTOI ^ TO TOffiT 0.6 yfdVld k 3Fgg 

3. 3JTOH drMK k *J<I d<$ ft TOtr fRt 3qk 3cHK «fcdl< ^JTVnl TO "W Rbfl TOR, tit 37Jt7H ft ^*6 MK ft 
90.0 yfd^ld k 3Fgf 'TO 1|3TT fVfl I 37T£TH TOT ^«S ‘HK 20 fsifl TO. TO 3tl*tf<td ^Td TOT mRhi u I ^ Pn^ ^6< a t < \ ^HIMH, 

toto 37t gtt cks 'TO diy., ^k u i fkf i? i 

2.3.30 : TOfsffa^fl TOcOtf (TFS fff^TO) TO TOT ftf? (TOjZ f^TO) : 

1. TOr4PH<£d TORtf (TO ffftTO) TO TOT ffTO 3 %TT TOt| M TO f%TO SlfaltcT f TOt TOT TO7 afo TOR TO TOT#RTO 

TOT ‘tt IdRld f«f>TO TOTO dldtRld 1? 3?k fTOTOk TOtft, , Ipf^l TOtft TO rojTOtTO TO ?ft 37ft$ TO TOftfR *lfisfl $1 f^?R 

Hjrtot ^r 3?k tot rr ft r^Ji tor: ^ R^fro aro ^ toto r) Tf^ti 

2 . tor 4' fafrotr trort' mRPvi^ ‘^» ’ *ft %, ■$ 37^m tto rthrt 3TcTf^e ft TO^ti tor tfifwz '-&’ A 

^t ^ ^JTO ■^frofta 3T^^T3if ^ ar^TO TOTI TOR PHHPdP^d art^T37t' ^ Rt 373 TO ftRl 
(i) ^ef TO (^q/TTR) 10.0 TftcRTcT Tl 3FJT 

(it) TOT TO (TTRyTTR) 

(3?) WT *n ft^TO TO 5.0 UfTOtl ^ TOJjl 

(Til) 3TOI !^<i 10-0 JtfdAfld "Tt 3t*^Jd 

3. TOR TO tn, TOR 3^T TOR TOf ^TO fTO^Rff fWtl ’ 

4. 3TRTH "TOR ^ T JCt tRf 'it ft^t 3^T Rsf dcHl<\ didl< TOWT^t ^ f^T^T^TO^;*tit TO'TH ^ ^<6 "Hli ^t 

90.0 -afTOti ^ TOp *rt fan fWn armn to w 20 ftrft H. m «trt^ to to TOtft i tTO 3 trtpt, 

, TO ^ ^ tRf ^ 'TO to;, won toot ^tro ti 

2.3.31 : 

1. ^tq %n TOR STfatn t 4 W TOT, TO ^Rt, TO TO TOR ^1 *£@1 TO Rlfrf ^OTO, ^ TOSTT, Pl^tdd,. 

Tftfro TO % tro w(' fFTTO ^TOff TO ^Rt TO ^Tt TO TOTO R^TOOTOt 3Tsrft(^Ht, iTOT^TO, ^TOft TO 

TO RJTOR TORTOTiro TOTO TO^TOT TO? TOTTOTOT rTTOT tTOTO TOT tl TO^t' ^ ^ TOR ^ fOR TO^TOT 3TO 

TOtf WTO ft TR^tl TO fTOft Rt TO^TOT TOcT FT 3TTO^ TO TOtTO ^ FTO ^TOT fel TO TT^TOI ^RTOft TOR(TORt') 
TOT T^TT tTTO RH TO 3T^fTO?'{ ^TOTO 37k fTOTOftTOTR k "^TOI ftTOl 

2 . totr k' to krfrokt' fronk nRPn^ ‘to' ^ft t, k' sr^iim w ktroro ft ^ti ftrof qRPvivi *-g’ 

ft ^ffrokr art^Tait' ^ ang^n ftroi ^otr PnnPdRdd a^graTt' ^ 'fl ang^r #ni 

■sgor from 3fc? to/Rt 65.o nfiRitT k a^r 

3 . "3tor 4 frost front 7 it toRt to arRrs ^tr ^rofosro wro rot ssU<m sr ^ a^gsR 45 sfroro k ros 
arroft w^an tor toT ftro, Rttos tot to tot' tor snrofr to isrot i tot 25 skmtr k ros tor stt ftroi 
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— — — - 4 - ■ - 


2.3.32 : !£<i *ld1 


1. TjB ftd) ft %ff drMIS 37fR?fa *? ft 3T^?t RRlfcto ft RhR- 777 RT RRR ft) ‘^TcT RI RR7 ft fftff d«Md4>7, 

RJR ft) (dftl'S c h< 3ftt tMdetK tWT R|q<*> W&Mtf ft) fHcflfr><, 37)7 ftft Rlto dR» *7ils\d «MR> I^Rlft "fcpr d-si ft 1 } R7 

totoT^ 3rr rttr,. to* tor rri ti totoi rt cra^mr to to toto to m, rtrrtrr to m<^(T 

to toftn 


2. ^rtr ft vi fftto) to^f -qRtoi ‘to r) i, ft ^rm w ftto^ tofto ft Rtoi otr Rftfcre ‘to ft 
ft "ft ^ toftta aTfttof ft 373^7 toi ^rir Ito^to sfttof ft ft) 373^7 tor 

^d toi to? T*R/RR 65.0 UlelTfld ft 31^1 

3. 37RK ft toft toil r| ?toi r? tom ^crk ft toftor ftoh ft) #srr rr ft st^ttr 45 torem 3 rjr 
3 Tto rrr 1377 rrt to tor 


2.3.33 : TgZ tof : 

1 . tjb "ft ftm "strir ft ft Rft ^ RRftR'ft), ^rft cirft ft, tftto rt R?ft ft Rfftfsra fto, 
RR ft, ft) cJRft^jft RT TJ^ 1 ft ft ft, RRRT, Rl44> RtpKnft) eft RTR <r«Hci4j7. RRT 'IdolMi RTRT R>ft ft fciR fftTft fft 

^§t to t r 3 to«r?r ft rjtr, Ito tonwr f 1 to ^to ft Rft 37fftR7 rtr to 1 srto tor tor ft) rr^ft tor 
ft' ft toft ft) r>r ft 3to rt ftto=r "tor tor ton *n tonri to" araeft w (tor) rtt urtr tor to to m 
rt 37ftR°F7 rrt ftosftRRRT ft *j«w clou 

2 . ft vi ttoto toft ‘^ i\ ft, ft apnn wra fttor sftrto ftt toll ^tk qfito ‘^' ft 

ft q| ^jp? toto 3 rft^T 3 ft' ft ton totorfto toto' ft ft 373^7 ton 

^?T ttoq to ^R/TRT 65.0 yfd^ld ft 3R£T 

3 . ct^k ft toft tto| nl ?tor - qr 3 ftto ^?qK ft totoq? ftni* ft) toqnr ?tr ft st^ttr 45 to?m ft 

aroftt w ^371 q?^r to* tor, tore to ft to ^ t to 25 fttor ft w to ton 

2.3.34 :toto 

1 . toto ft to otk toto ft ft to) ft torft, gto ftfc tr "tor, ftto R^i<ft ft torn ^ 
ftfer ^r ^ ft tor 34id4)< to ftft RTto «R» to^r ^ft tft 3 ?tr ft to to rt totor^ 371 ^m., tor tftqi 
trh ^1 R?r ?i 4 d), ftofftn r? '^rrtot to ton to ^stt qntof ton 

2 . - 3cRK ft ftoto ttoft ^r ttoto fftrft l w' ft f t ft f, ft 373 ^ ^ra 4M-* sftfto ft tofti 

fttfto ‘Tsr* ft ft rI fttoft 37ft^rr3ft ft 37^7 tor ftofar^ra ato^rrto' ft ft 373^7 tor 

(i) fqftq ft^7 (RR/rRT) 65.0 yld^rd ft 3<^i 

(ii) ttoft ft ftoq RicT tor (rr/rr) 45.0 fttoq ft 3 t^r 

(in) 37to3RR ft Itoft 5.0 'yftreid ft 3Ftp 

3. 37WH ^eRK ft^jftwftfRtoto^R '3fRK toft 3ffto ft to ttorwq, ft 37IR1R ft RR ft 

90.0 fttor ft 37^5 R7T |377 toll 37IRR RfH ^6 RR 20 fftft ft. RT 37ntoeT ^TRf R5T RftRIR t fftft 371RB, 

RR "3ft Tjft "d<5 ft R7T RRR, RK U I «h<A ftftR ftl 

2.3.35 : ftrsffto rtb : 


1. Pt4ldd Rift ft "to 3eRi<7 3rfftj)fi t, ft qireiR, ftfe IRIR5RT^ ftshM u r ft ftlB, 3p?d ^R ft tor, 3H^®w "fftfH 
ft 37^to H>d\ ft TSlft rVr RIR ft clRK IftRT RRT ^ 3!^ f^Rft RTRRB, RRt 3?|7 RT^ RRT? ft) plftVd RYTT3TT ft 37ftR 
3Klsfdl ft) |77 ft)RT c!R7 F3T fRRI RRT "t 1ft "3cRTR Rfft^RT ft "Rftl 

2. RS RT^d, Wi^i fftRT ^37T, ft^lf Iftfftf ft, ^ft‘ ft RT ^Plcf ft RftRTI ftRR RcRK RR T^RRH ft] to to 
Rto) RRfft ft "gRd tol "STRIR 20 to^ld RR/R[R 37^1 to toi RfRR^^ftfttoftft,ftR^ RRTfRR to to 
fft^ "3Rd tor 


2898 GI/11—10 
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3. 3 ft Rrfwft ftrcm q ft f w ‘qr’ qt t, 3 3Fpm ^gra qfcqqr ^qrq mURi^ 3 

qt ^ -^JR 3fqqfa artsnatf ^ 3T3?q ^tti 

2.3.36 : fi4fcfd *lf«wiqi : 

1 . fd^fcid qfcamT 3 kn arfaki t, ^ qr^rq, qfte qr qrq^ wpn 3 tIft. ^rto t%ct, kqq ^q ^ 

klR, RfvFT q>t 3R0t Tr®5n ^ Tsk qRq RFI ^ k(K f^fl 7 FTT "f 3k dlMHIi, RRt 3k y^l6 qft pT^d 

qqrarf q> akk ankff qrt fi Tkrr qq> ftt fkn j i4i ‘t fq> 3 <mk mR<Rft iff qqii 

2 . R¥ RT^d, ferll^l %*H I3TT, qftqif ttwf 3, 3, 1T3U, ^WI3Tl 3 RT ^f% ^ R^Tfl 

km Fiqiq qq qq? kw tq #tt sk qr kqjqtfTn^ ^Rrfg^n ^ qm^r w qtff #ni Fk fecRk 

w wf qtff kk ^ q? ^ k ^q k qqr?qq #n ak fro ^ #m 


3. q?qre: k ft Rrfqqqf' fkk qftfw 'V qt i, k appd ^ra qM<* akfke q^kfi ^cqiq qftftre ‘^’ k 
^ T]$ k^Ftq 3T^^T3Tli k fim\ ^Riq rHHrd^d 3k^TT3Tf ^ qt 3FJSTq #111 


sR^l 

^ > # N n 

3nkn ^ 

srqfqqr 

(qfqTm) 


qqq 
^ 3Rfqqr 
(Ufd^ld) 

q^ 515-^1 
q^rtftqr sr^i 
q arfqkr 
qqq, ^ 

arqfqqr ( yfcfYTcT) 


Rfsqqr °F qm 

R<AH 

■sT^srpwiss 
^ arqto 
(qtq'qq) 

qfl^rq 

i: 

k Tte Rfsqqj' 

7 

2000 qtqtqq 

- 

- 

5b«!lcqq> 

2.' 

qr) qjkpT ^ 3rqf 

7 

2000 qHtqq 

- 

- 

3g*TT?qq? 


^) ciWr krqpn 







q) i^fqqiq qq 7 tdr 







^) 3TT^ 






3 : 

qRc;: 

6 

- 

- 

- 

^t u lldHq> 

4. 

qqqtqt 

6 

2000 qtqlqq 

- 

- 

^feuilcqq* 

5. 

a^qra 

8 • 

2000 -qlqkq 

- 

- 

4t»!lcHq» 

6. 

3TR -hRxji-41 

8 

2000 qtqhrq 

5 

0.5 


7. 

ak eTF^jq qq 

5 

- 

5 

0.5 

*qic*+ 

8. 

qqRT qfFT arq qfsqqf k 

5 

2000 qtftaq 

5 

0.5 

a^TTcqqr 

2.3.37 : ?lfe WAFcq Fcqiq : 


1. #focT (qrkR) wafcT R tiftc '#F' k ^ftfcm %qRRT qr ^qftzqr *sq k 3 k qfq artfsm 

■| 3 k Rtk qqqlq g? Rm, q^ifMn t^qr qqi -qfqkf ^i ^fWdd T Fcr/q>rfI ^ aenK, dt^, ttff, tit^i, afdd 

■^q ^ q^ fq ^ qr#’ 3 km fqrq ^rt f, ^ft q? wkw 3 -g^r |, qtq qq t, tqqqkf RtRsf? qrk 
q> Rrq qqfqi qqq Rtd u i, qfq skfsjfd fqrqi qqy f' 3k Tt^f^cT 34*<*>< ^f Tftfkr qflFiT ^ 3Ttkr iri qq k i <flfao 
q%qf qrt qq qqr qpf q^f rhi qrqqr qq qqr fqr ctr Rrqgrq^ ^ q?qr^ qiq ^ qr dNHH (q^ra) - iso H. q 
q^q qrqi # qrqrq qrqr (q^f^qO) fqf^fq ^ qqfqq qr#'^FH ^ f^ q^fqq ftfq kiR tor w q^nn w$ 
qqqr, qkqr st^prsf, y** kq, r 4 qqm 3k qq^ q^T qqiK ^ qq^qq sqq wqr akfke 

2. qqiK ^ ft tqfwn Rrqq qRR^ - ‘qr’ qt t, '•’ q^nq ^rra q^qqr qqfkq ^ qk^i qqqq mRRi^ ‘■g’ 

^ qf 7j3R kqqfcr ak^TRt' k ar^q mil 

2.3.38 : qftfqq qfsqqr': 

l. qftfcra qfssrqi r, gTqqR qter fei qqr rt qfeqr ^q ^ ?kqq, w arqf^q i, ak^qqqm 
k fcTq TRsqfqq fkqr qqr '3?qq srfqkr ti ?ftfqq qfssrqf qrat, w, q^r, qfqq ^q r qqft kft Rf^rqt’ ^ km 


<i 


; I >’<*. ((:<, l|«.rl|il.>»|lf ’.*»> .!►• 


■tluMilfM 


|,<H^(|->ii >* )|mi«»i|I««4M 
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tot tot If tot tok qr ^f^H u i to ■g^?T I? tot totot If, ftocitof tot f-if^q q^to to f?rq nto^i ^q to kto Itoqr 
qqr t tok qgftor zmmi tototor tomr to ato tot q$ f i totto tofamT tot ?r cBr Tjto tot rrt ^tt ^ cRr 
tto crn Um>w to wnr<^ <nq to* qr qrqqm (ipi) - 18° to. q q*n? qrqi ito tirpt qm? (n^ftoto) ftftfn to 
-H^Ttol 95Clt/q>cH 4 cMK to tcl^, ^rlH^tl Ttfo A {kl< ftoRT '3fT nto*Hl ^Tl*) , Ht*R> 'R^J<l>K e fi ,^ 4T =T ton, qto H^flct tot< 

TTHlrt cT«H to faq qqgqq 3RT Wqr 3Rffe ^ Rtotol 

2 . ^k to tototor TRtot tot zrn^ tor ItotoqcfT ilnti into fare Itorq ark ira tot TRto nn utoq ftoqT qqi t, 

q*FB T3B siU Tjqq ftvhtdl mt toto c!«JT hi, qq^? tofc 3RT foSfRfa muA to t$«B #TTI 

3. 3<qK ^t tototottorr qtosmr ^cqqr im\ mk AATwz to’ A to M to*w tokitohr stosrt to arpsq tomi 

2.3.39 : totltor Rrfton (^Rfe) uMto/ m 3 to %q IqR W*m 

1. totfacf RlfcR (qRtl) qf^Rq/ 33B to ttoq km to T^T q^R 3Tftotof t to llto, ftoiffcRT RI totfaa RT 

qito to w^kt qfssrto, qrfato, amrto' qr qito to, ’ant qr ^nto to *ii+r, km ftoqr mu h q*to (qftssrqt) 
to, artoto qr qqm qficr, ttotot toto qqgqn totor A km tor ^r ^tor ^ wmq w (q^tort) tof^r 3 *to?r 
wtfi ^ to; BT^ii f^m mm>, *pf rri^ 3^ mk, w q^qftr ^r rrt cr«n ^ jm ak 

3?K ^ to ^ ^ 3Bto ?t tot CRT R^to 3Mf£R ^ '?ftfcfcT Utol ^ 3T^ TOT ^T tolTI 

?Ttto Tltor fR TRJ ^ R5t -RHt ^HRTt ^ tRT 1q? IB ^ m ^ RT CRTfTO) - 180 3. 

R ■jIHO 

2 . qftto ‘b’ 3 ^ toq^r srtoarf ^ sr^^q to 

2.3.40 : ^ snsnfRT to^f tor/^id w 3ntor to^ : 

1. w 3rmrfB fto^r "Nra/^to ^ BRifer Mr^ d*j4><wi ^ TfRi^tor ^ to aircifcw ^pf ^qto 
z^m 3rttol^wBmf^w*r tor$to^?qK^tow^ffqtoatftor 
tor wu f 3 ^ htr ifi A k to 5 ?w srto A ku tor wu ti jfkf ton qB ton sfa ^nre 

ftom irf\ i to tofaq 3fR amto ii toti 

2 . ^cqrq b toto ttoi qftfw 4 qr’ At f, If sierra ^gra tonr srato it toti z^m qUtod *-&* A 

At k ^q toto 3^^ri3if qt 3g^q ton nnnq tofcton totr^ff k At 3r^q ton 

(i) ton (qwr) 5.0 torn 3 torer 

(ii) tom A: to ton ^ st^rr m^rmr 5.0 tora ^ sm^r 

■yrton to qr qmr tor (qq/mr) 

2 . 3.41 : qmr alk ^rssfr to tot : 

1 . w 3rk tot to tot r to toto t to tort zmgK tto to tor qnq» to 1^, qrto 

qmr(qmn) tor/qr q®to (tototo), tto^r ttoBn tom ttom mn I, ^ni^i itonr qqr 1“ qr qjfzj *i<*i I rt ttoq 

qq f 1 ri qnto to qf I tor qtqqr q^qr^mr to rt*? 94»14k $qq ftorr qqr 'll ito qqqr, q4 qrnto tor qqrto <t*tt 
z^m to to sqgqq srt wto to torto tor qr qtoqr 3th m qtoqrmi qr 3 ri Tim to qfrtom tor qr tom 

2 . ncqm A b fcito tom .qftoto 4 q?’ tot i, A a?^ m? 7 torn* torfto to toti ncqm qfrfto ‘^' to 
to q| TJ8FT toftoq sto^to to 3^q torn n?qrq toftoto ato^ntot'. to tot arj^q toqn 

(i) ^rtoqtoraqq/qq 

(q») mz tot 

(n) totor tot 

(q) qto 3 tr (qqrto tot) 


50.0 totor to 3F^r 
25.0 yfdVld to 3F^T 

25.0 totor to 
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(ii) Hmff 37fa HIT 3% (T&/T&) 40.0 HfaTO 3 3}R£T 

(iii) H#H 4.6 3 

(iv) TO (WHH) 5.0 Tltrr?Irr 3 37HfHHI 


(v) 3H?T if 3lfH#T TO (RH/RH) 0.5 TlfcTYTcT ^ 3mfVHI 

3. 37THR 3HTK '^■R7tH7^HtfR#t37R^H 3HTK HI# 37THH1' #1 fHRTT ^ 37THR ^ ^ HR ^ 

90.0 HfcRTH ^ 3T*JH H7T f3TT #TTI 3TTHR HIT ^ 'HR 20 feft R. H7 37177fHH HRT HIT Hf<HM t few TJS7HR 37THH, 

hh # ^ htf 3 htt nmr, Him hrr #h ii h? htRshi aMtnqr #i %? h^hi for) ht h^h?) #t)i 

2.3.42 : 37m Hi) H#t : 

1. 37m HHH? m T#T ^CHK 37fH# t HT feft WJHH f#H ^ #7 77T9I t# ^ ^THH 37m (W7I tfeHIT 

rhD. femniT fsS'd^i, tshrt hhi t, fqmr hhi i hi wi hhi i hi ^nfe fern. mi f m huhi nit nf i' 37)7 HtHHi 

H^K^T ^ 77TH WHR #77 felHl RHT tl WH HHHT, HR H7T1# HTTTTt 3# '3?7TR <£ %t cfi^ 37m TRRHI 

^ tt#ti 3# mq trrhrh m feiTft 37m rniro 77 -qftrf^T ferni hi tt#tji 

2. smtn 3 ih feiwi fHTm HfTftre ‘hi' h) t, R 3i^im 73ni #hhi 3fef#s ^ 77# 1 qftfw ‘^’ 4' 

R) Hf 7^*7 STATIST) Hi 3T^m #111 HcHiq 37^^I37f =£ H) 37^7 #IT| 

(i) HTHI fe#7 #7 RH/RH 50.0 Hf#H R smp 

(ii) H# HU 3771 (RH/RR) 40.0 yfcl^ld R 3T^JH 

(iii) H)RH 4.6 7) RHfHHI 

(iv) Hlrl TO 5.0 HfcRTH R 37HfHHI 

(v) ^#*<#74? 3TR1 R 37fq#3 TO 0.5 #TTO ^ 37#T^ 

3. 37THR ‘Smiq; '^mK HT# 37THHf ^ ^ %H1 HI^, Ht 37IHF7 ^ ^ HR ^ 

90.0 TfoTO ^ 37^7 HH I3?I #TI| 3TIHH HR ^ HR 20 fell) 3. HT 37Rlfed HH H7T HfTOH t f# "gTOH 37IHR, 
HH # # H7H ^ HH #r, HRH #H f I 

2.3.43 : 37HR : 


I. 3THR 77 -qmt fefefe 37fH^T f Ht H>#‘ HT 'HfTOl HI Tf^T ^ HTH1 7§F^ HPH T7THTf) ^ Wtf Hf ?) 

3tk H) HT HR^t ^ ^ # 3^T 37^ HI RHRH H HHHT, 37^1, #TT HI #71 ^ fe#7 #H?m ^ HM^TcT ?tl 3RR 

H miH, cT^EJH, 37^, W?I #T, # HI HTTeT fe^, H77IH, HHTcTT HRHcH / #1, HTfH HH T77, fTOT / T^f2^‘ 3TO, 

77^f7T 3TR7, 7^ HR7 # 3fefS^ H#tl 37HR HIH, #HH 3TCH, fe^Rt, fe R ^ #TT 3^ fe^roR HIT 

H>M fef HfTBfSTH H?f #111 

2. 3cHlH ^7 fefeHHt' ^R7^' HftfW ‘^’ H) t, 37^Rl 7§RI H#7H 3Rfe ?) m#tl 3?HIH Hft%^ ‘^’ ^ 
Hf TJ^T 3rt^I37^ ; ^ 37^H #H| TmK 37^yT37) ?£ Ht 37^H #ni 

(i) fHTO 777 HT HT^lf H' 37HR fHRfcfel 37^^7137)' ^ 3T^H #771 

(HI) tH#T HR 60.0 yfdVId ^ 37^1 

(7H) OTI HHT 4' ^H> felH HI^ H7 TTffeHH 4dUI^ 3# 12.0 HTHTO H 37^JH 

(H) feTO 777 H ^ fem nm H7 7TI?feHI hi ^7 H 37miHI 1.2 HfeTO 7) 37^f( 

(ii) #T ^ 37HR 

(hi) fanfcr hr 60.0 Hfe?m m 37^7 

(7H) #1 # ?-H Hie! 37)7 TlfejfH) ^Hfe M^7t7 7# 




ip M4itV<- >'!•'■■«■%*••*'' w 


I dtmtv 


nia<H> > w mil *»(•* #*• I • •*b»»«H 
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(iii) if 3TFR 

(FT) Id^ef m 60.0 Ffd^ld it 3R£T 

(TF) WfZFT <£ FF i' Fit >3fT*=cTcTT ; 2.0 yPd^ld 3 3Pjq 

(iv) FTFdTf?d 3TdK 3 FFT y»|pi|d tt f*FT 3TFIt STfqicT fl Fd id 1 M dd ^Tclfe: FT dn£il 

ilt 3T^TC dT “ (-nfawidl FT Wff F>T FTd i) FiT 3TFTT M et«id ddjdl ^FRdJI 

i 

2.3.44 : 3flfeiq : 

1. ZFd FtfcTF ^ ^1 FcdR 3rfdid t dft %d t£ ^ (FtfdFT dfeFT Ftdi 3fld> IcTFi) ^ dfFd ^d 3 

^ Id ^rt, wf ii ^fayim fft i sltr yifftH) tFFFF/dTdfa y^<q ft dfasi Fit PHdi*b< dfafad Iftfi 

dFT tl Tdfld Ft FtfdF, Tjuf -^T dFii ^ <£ sftfclF FT FiT^ 3iHcR FF i' Ft TT^dT 3?lT dTSJd, *i<4d1<K, 

(d^dd), Wd^dd, 37TOT, dtFTf, *dl^, FTHT ]73?T, FvFdT pTT FT ^ ft?; FF if Ft FFidT il FFR 3 Fd, 

’iH < f>, FiT ^td, wta«b F'*JFiTTFi 3Ttr ddF FhRi'tiI , ^dlF, «»isi4, FFFIFd, ^dildl, ^<^1, *K1<I FT et*td 

ftt feddn, t^ddd 3nfF ft niteR 3 ft ire, ftti^, dnrdT-nTmdr 4r *jdfFd FFt-ffeitf dd i' Ft 
FFrm it -3?qR f>t in dtail alfim Fit aftc FtfdF «£ ff£ igcr id fft tto ?tdT air w$ ^ fmnffv w$, 
3T§FTn 4 t TRTK 3?K 3TOTFFF fFFFd FFt* #TTI FcdR ^f 'qftfw ‘^’ ^ Ft ^ ^ ST^FR FtRl 

FF t^FTfdlW 3R?3T3Tf 'ft 3T^FR FtdT : 


dm «TdT i FTFTF 

'em Fd i Htfedd 
deitO^F 

emt 'dd epi y1y,d 

etfddFT djtTF ^ 

■^F i dd°l ^FdT * 
'3ddfdl 

(^) Ft afttd^ 3TdTttd/ 3RTdTftd 

- 

- 

- 

(i) dl^^d: ^FTFF WTdf i 

5.0 FldFId^ 3FJd 

4.0 Ffd^Td ^ 3Rfe- 

- 

(ii) 3TFTgF5d: ^6<dF 3TT%ndt 'i' 

6 -0 FfdSId ^ 3FJd 

4.5 yfdVTd -i 3TdfVd7 

- 

(iii) yi$Pd<* ^P4dd) %tidd ^ FWT 

- 

- 

0.4 UfiRld ^ 3F^T 

(^r) ‘jfMt Ft dttfdR 

! 

- 

- 

(i) ^Rd^d: "5FTFF SlWpft i' 

4.0 FfdFTd 3 37^ 

4.0 Ffd^Id ^ 3RtVFT 

- 

(ii) 3W!^6«6d: ^FTFF 3P0dt if 

6.0 FfdFId tt 37^7 

4.5 FfdtHd ^ 3Rf«RJ 

- 

(F) T?it fdR td FFct 3ftfd!^ 

6.0 Uftmd ^ 3F£d 

- 

,* 

(f) dd^ td ^ adtf^ra 

- 

- 

- 

(i) dm frt if 

7.0 FtdFTct ^ 3TRF 

- 

- 

(ii) SQW) <flq«| if 

10.0 Ffd^td ^ 3PJd 

- 

- 

(~W) ^fdil-W FFI^f 


¥RT ^ 3RnR 2.0 'SlfdFTd ^ 3RftRT 

(^f) dftz^fddTd 


WI Ft 37^qTT 2.0 Ffd^Td ^ 3Rfe 

("S) ImidtF FFI®f 


1 ^R/fFT.Tn. ^ 3RfW 



WVt<+<ui : fq in ^ W3R ^ feR- 

* ^fdTRd '^ , TjjRZ 3RfniF t fiRfl n«TfiTfF i' 3RPfdT FT ^td Fffrd ^Idt i 3^ FRI fn^' ^ 

Ft ^?ft f 3?k dFf *ftl 

‘dftz^rfdiRn Hsi«f T ^ <ipid 3rfnid i l^ni Fitn fRio Ft^ i m fd«lHd rrt i ft f^d ft stoifpt 
*&k i m f^ddft'Fwrfnfd 3 toifff it 








78 


THE. GAZETTE OF INDIA : EXTRAORDINARY 


[Part III —Sec. 4] 


'fasiidto 3 irtf %rr v-mTa wf artroiter t ^t pttpf ^ %p intro* ^ f, toI, to 3nf^i 

2.3.45 : F^<Hl<R (itfol) fp$W FlftTO : 

1. IWlkR (ttfel) fp^FT FTtgi WTI srfTOI t PlfWT (FTtFTtP^#$F) prtMp?t fotrTPH,FtPTO 
3fa TjT3JPTT 3Tf*nJFcr IF>f! 'TO II drHK qdct '-K'W, PdR FT L hJ < +)) P> 7FF ^t it NFid! ill <J<FK PTT IF TF?»F itlT 3rt* 
iTOTltF FlPt, 4ltpd H>^S, TJ5T ^V), F>V PJlt 3ltl ^PR^Fi ■WjJW it "^FI itFTI 3PUF 3 IPTI 3?k 

itlT afa fp^F FfPFT cf«TT %TOT 3 TJF<T ITFTI IcFII 3 IF ftpPPllf Iwf Fftf?PF ‘pi’ Ft f, ^ ap^cl m?T 4TO°H 
it TRETt t'l 1 ?FII Tffim. ‘13* $ it F t "feltF 3T^3tf ^ 3 FJ*R ^i)| - 3 ^ faRfcrlfed 3T^T3tt pt Ft 3FJIR 
itm : 


(i) FTIJ FFFTtl TO 8 ? 

15 Ff^^lOO FT. P 3TFfTO 

00 3n^IT (T^F/TTF) 

3.0 Ffrmi P TOlfTO 

(iii) ^rf TOR (W^) 

2.5 FflPcT ^ 3TFfTO 

Tiv) 3m (WFP) 

55.0 - 0 vftm ^ w 

(v) elftTO 3TO ^ MF P arfF^TFI Irobf^ld FFT Fit 

0.3 FfWT ^ SRfaPT 

3FTOTIT (WW) 


(vi) TTFTOITI3TTFTTTI^ 

50.0 fFT.TTT./fFT.TJT. ^ 3RfW 


Hietwi : IF ^tlT Fi TOFF ^ f^ir Ptij toTO FU*f Fit R$dF>l, W., feiTO 3^r Put 3WW ^ FFil FfFPF 

tl 

2.3.46 teR : 

1. fpifuFfl f^RcFT (it^ fFFPI) ^ itpT IcFK PfTOtcT f FT IpiFt IF(fFP TOFF ^rfFT FMT, FIR? (W^tl4 
FT 3FF 3i'ii'*il F 3TOP prq F fetiRicfd), ?rt?TT r "yF, J PH pt P? 3ITfl it, Pi <1 *-TP 3Ttl FFTlt fFITOI FT fH<nii< fPFT, 

^tTO fTOPP 3 IF FfWP fliFT TO tl 

(FT) TOFF Fftftre ‘it' F SF^TTcT WI PPFPT it TO^Oi IcFTF Fflfcre ‘‘iaf’ F it P^ IJ$F ^tfTOt^T 31^^13^ 
^ 3F^W ^TT : 

(0 zpmi (-QTT/^t) TT?lfTO 3TTcT ^ ^q if TJTTOfel 3.75 ^ 3F^ 

(ii) ^ BtRT CFP/^t) 1.5 ^%RT ^ 3R^T 

(iii) ’TFl 0.18 yfd^lcf ^ 3T^T 

(iv) Vr'iqft.'b 3TO 3PT 73fT3f 3TOT Fit' ^PTTI I*m ^ ^t| f^ldt^l TO«f TO 

itTII 

(■0) 3TFJH 3TOq ^ "'jft cRI ^ it^ 3ltT ^ 3r4R ^ciE 3Tmpft ^ f^FTT TO^, it TO4R c^ '^J5[ 

m ^ 90.0 vfom 3 3^55 mr ^ ifiti 3 toi to 20 fett H. ft TOfe ^ ^r fRmtji t ^ 

3TFTH, vJ^t TJTt ITI H TOT TO^, *TR U I TOF Ft 77 ! "t’l 

2. frfFF ftTOT T3 FITT MR 3ffTOI t ^ft <+'OTOT 3ftr TOTTltt BflcT FT Tfll ^fd4» 3TTOT ^ ^TO %FT TO t 3?F 
fdMlclfed 3T^^TT3TF ^ 3TJ^F iPn : 

(i) IFTK Fft 3TTORTT 3-75 3T%M (^T/Ft) ll TO Fit iMtl 

(ii) 3cFTI 4' WT^lTO 3TTOT FT TOF T^T 3TTOT Fit' itlTI FI fFFTltF TO«t FT T3TF> F^T«f, FvTTFIT 
^ ffTFTF, 'F "5^T 1 W 1 
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2. 14<d>T RT T-R^d: Ptn(elf<9<i 4 roR dOiidf^lfR/n : ' ■ 

^fdR -34fe 4 ftftd 

3. 3fl%fld 3d7IR ^?7TR RTd4 3TWRf 4 fe fen UTR, 4 3(RRIR 4 ^ RK 4 

90.0 ufed 4 37^7 SRI |3TT 4RTI 3TTRH RR ?fS RR 20 fe 4. RT 3TRlf%? ^T ?R R4RFT t f44 37TOTR, 
^IR d4 ''pft d7? 4 Rd RffR, TOT TO RpR tl - 

2.3.47 'fed 44 fefe : 

t. ^rrot 4t 4 t 4 (fedR Tt%<T) 4 t^zi 4 44 3rrW 4 1m, t 44 f44 Riroid: ijotoT ^mr i, 
3RRf%7T SI^VlrR 4 44 4 3tfRRFd 4# fl M 4 a^RI 44l 44 14 Rf3IT, SR^t, 4 r RT R^f 44l 

' jrfi tm rri4 44 44# r# 44i ^4 rt^r, rs, tjri snfc 44 w rct4 rftrr rsI 44i fn4 fHHfdfad 

HHdj} 4 3Rj^9 44, 3Rjf^ - 

3TT^dT 70.0 yfd^M 4 3Rto 

Sffciy^d PlO, P****) ^t+dl %ifciii^<i fn4 SIR 4 3*3*11 < 5.0 illcOfld 4 
4 ufuifdd t 

R TRTRrtTO cTrSf Rfd fdfcPH 30 RTdT 4 3Rfe 

2 . ferfe 4 fafod fdfd4d r?t. 4 dfdd fr 4 r4^r, rtr> 3T>j4r 4 3tfRro tor rri s?RPi 

3rfs4d f i t<rr 44 3^4 c4 **fln rt ir 4 Ife 4 rt rri 4 rrkr 4 3i4 <h<thi< Tff3nw^5 4fdrfad f4Ri rri 4 
^raRn 4 i 3<rk r^t 4, 4 fan 44, r>r^, Rd 44,44-744 44 rirjsf w< jq u i 4 Rdd 4 7 tti 3chk rr rrtrrh 
4t, ^tr4r 7 ^ 3ik ?$m 4rt 44 m^U^i 44 44 ^sra dRifeRR 4 44i 4nri RcRtr; 4 ferq;RR 3fe rr4 
^t444i ^?qK 4^ f4pr4f^RiR'■qftfw ‘^’ 4t, 4 appm 4M<* 4 ^44i nRfifivi ‘'q’ 44^ T^q 

4f^vRI 34^134 4 3T^q 4^1 ^?K f^=lM4d 3?4^fF34 4 4 3T^ 4^1 : 

(0 3n§^n i5.o yfam 4 3f4ff 

(u) felfRTT (qRARl) 2.0 TJfd^Td 4 3Rrfv^ 

(iii) ,44 r +^1 (kr/^r) 15.0 Tjfimtr 4 3nto 

^R^RROI : 4r 4 3Rim 4 - 

(i) ‘ajfdlRd t4?lfRJ<r 4 37fR5td *jq 4^4^, «i4^r,r 44 ^ 4 TJRlfad 44 f4?to t fa4 f4^dd 
4 5*14t ■t^d, *3I^Jdl 3lk 74 '*»•) RTF IPR RdllRd 4dT 

(ii) ‘443RrffR^fR?i , 4RTf7Rra^444444tsfR^4^rR.?ifRVi 444(1 f 4 3 trti4 4 
44 i 4t t44R4' 4 4 t-^r 4 fa f few ^r 4 qRifad rr 4 ft 

3. fro 4 fqRUfRRi 4 t Tirf- 4 r 4 fq; 44 4 14 rt rrt ^cqiR'i 3rfs4d f^4 *jq 4 ^rtrt rri t 

4t 14t 4 Riu 3TITO yi^fdd) FR 4 RT Rife ^r4 7|4 tl ^rRIR 3TRfRSJRT, gRT 13R, RRR^Rd 4 vRI c7T?R 4 TR 
4 44f414i f4Ri rri 4 **^>dr 4f ^crk t4^r4R r^t 4, 4f4r 44, ^ 415 , 4t4,4t2-44 44 **<y* u i 4 

"5RR 4r 1I 3rMK RR ^fTR4RR RR7R 44 ^RR? 4RT 3^4 RR 44 RRT^, R^Rj^RR 44 ffecIRffe 4 ^Rd 4 T TII 3TRK 4 
^ra r4rrt r 4 4ni rirt^ Rftfe ‘ts’ 4 4 r$ 'tj^r 444r 3 4^4 4 st^r 4rii 34^4 4 

4 3FJ¥R 4dl : 

"s 

(i) 37 t4r (RRRR) 7.0 Rfed 4 STdfe 

(ii) fe ^4 ^ 3RRTR (RR/RTT) 2.0 MtdVld 4 37dfRRi 

(in) 4W 1.0 Rtd^d 4 STdffe - 


RR^feR :?n%4 3TR4 r 4 f4R- 
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* ‘fan 34444’ 3 3447*1 3 tMtT t dtf t 1% ^ 7m R nRld M t; 

(ii) ‘^nrcfr 4 itq (Tta) ’ ^ ^ qftq arfnfcr f ftptf M Rretfad mi jgg t; 

(iii) 4fta’ ^ w%d 3 ynwfim Pifm aiftjfcr ft 

4. 7$I3|7 ^ 4Afd®W tfcefcrtTl 4i aRfd 7*M 7t 94) p, <j<Hrd, 74 q> *-hcrIl qft ^j<ai«b< 34f^TS0^ct Rb4l H4I <5CHld. arf^lftcl 
tl 3c9K s^Nrr I?3II, <|3fc^k 41 3474^17, 4)4 7rft<T 41 TftcT, ^=1IMl 11311 '^TT sfftrfl ift 774)411 TAlK 4ft 4ld1, ^rO<H, 

31% 3ift7 ddTqfd tci 7t <JH4lRd f°F4I *n Fl4>Mil Rn^icfa 44Pf, 'jflRid 4ft£l, p , 4>1<i.<gWt 3?t7 tj>u^ 
FT^PT 3 ptf #TII 'T^TK 471 ^I44%T7 7414 3?t7 pTO %4T afrt 44 sfft fam p<T tt4N 37414 if 47tf feT4T 441 
tq q?T FPni 3cqrq if *47’ t appq ^ra qMd, tt 714% ti 37414 qRTw*74’ if % v$ 7JS4 tfaqffa 3%$n3ff 
% 3f3*s4 #nt 3?qr4 PdHfdRdd a^^rafrf % 4t appq im : 

(0 3TT&T (w) 30.0 TTfcTYTcr 3 3Rf447 

(ii) *14414%) R+ 3 to 3 srfacfa to o.i q%?ra 3 aiqfa4r 

(iii) 4><iPqd/37%474 73^7 5.0 4%44 % ante 

(iv) 4TU 441*f l.o 4%?T4 % 3R4fa47 

74*2*477*1 : fTT t71 ^ y4p4d 4) fcty, 

(i) *4.^P9d’ % %7T1 3#f^T f PsTO^ft 41^1 444 47 4<Rim. ^dFH, 44t f%?TH qfTRP^RT t% 

tl 

(ii) ‘^fdTO’ % # 7p[7 37*45% I "5ft 474% 41% % 44lf44 t 3^7/41 31147*1 4^ % ^c4t TO 31Rft t 
41 4T 44^4^ 4R4^4. dP5id ?1dl 4; 

(iii) '4IU 4TOf4 44f«J’ ^ 344PT ^ ttt, 4^, t?t, 34^ 31^4 tl 

5: ^ 4>cT 3flk 4f[ ^ 4t44 ^4 ^4^ ^4, ^4F4, 4F4 W 3tc44 4^ ^I4)< 3rf45lH4 f4^4I 44T 4c4T4 3^fq^4 
tl 4444 ^44t 4f44 41 Tf44, 344PI 4^44 41 ^44, 4Z^4R 41 3PT^4K 41 Wlf ^ .44141 fan 4t ^1441 tl 44H4 4?4^, 
4tf44/^4 4^', 4lte-i34if 3^R 4^44 ^ ^44 #ni 4444 44 44* WT 34, 4iq^<R *414 3lk W/44 4^ RlV^dl 

41^414 im\ 441 appro, 414^44, t%4 4RldT afR ^44 ^ p4 4^411 4c4T4 ^ fTOQ; 44. T4 44f 4^1 ^3^414 

. RinfdRdd art^fiait ^ arp4 tRn: 

(i) 4141 4TOf4 4^1«f (P4TO) 1.0 4fcTO4 ^ apfe 

(ii) ^RfTO/44t4 W/43 (p/p) 2.0 4fd?Rl ^ ardf^qr 

(iii) at%44T 34P1 4^ W1 3lfTO44 1.25 4fa?Trt ^ aidfe 
Rr^f^rd 441 4ft apc^n 

rov)4r^i : w^o ^ qq'rsR ^ 

(i) ‘4141 dHWfd 441^’ ^ ^ 3H4PT ^ ^t, 4 ^, ^41, fed'll aifq^l tl 

(ii) 41 44T4* ^ l\dl 4vd afR 43 3lf4^ "|"4t ^q 4P?ft4 4^ 4«^ 447444 aft7 ^lidRlP'Tl 941 Rid 

tl 

2.3.48 : 457dt : 4># ^ fd^P4d471 4ft f^TOt' ^ ?p47 4f4 4l 344^R <£ 41 44Z 4t4 arfq^l t ^ft W ^ ^4 f TTTp 
41 4Icl 441417 44T4 RR ^14 tl ^.37t. 4 . 7 ft. 45% ^171 441 3!44lf74 4T?^t7T14f441 37^ 20 4 4% 471 ein3 Ft 

arfirqi mi #T1I 


a 11 "I ali <1 •'• 1 iin WH ID' • in.II 1 - «»«**! 


| 1 It | llll 11 #>)(■+ Mil I * M'|i»l*1 


<PW*PW^'W ; »»""ii * iiw.hi»..«MI.»«MII 
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TOR RTT <MVW : SRlRIRm 
... - l ■ -- . — 


TOT 2.4 : 3RT5T kk SRIW RcTO 


2.4.1 SIR! : 


1. 3TRT TO STRT k te* k4 sfk w 

ScMK SlfteR kl TO? F-fHfdfecl MH^'t kt 3f^TO tel ;■ 
Sltef 

opl TOR 

STRT k Slfkte W 

ii<r+WM) suror (90 Titer tester Rte) 
fte ■Q^ 2 '^'3Tl 4 k> RTCJ -J^ Rtiqj TOTT ■§■ 

TO? ^cf^vcTg (Fite kTO) 3lk Scte k 1 jaRr iklfl 

2, y^Fna stri k sir 3 fHHfdRdd TOikf k tef Tf 

(qF) +ltei (fafte *m, fak & 


r k ■g^r kt? r>1 rr ra ten to: Itofrii toit kfzi 

i 4 .o nter k site 130-133 0 k. to k te 

cTRF TOTTO STR^iftd Rjt «n^) 

2.0 Titer k site te tet (*psr to $ sirtr to) 

0.15 Titer k site te tet (Rteter) stera to 
(te* to ii sirir to) 

6.0 Titer k site te tet (te* rar # sirir to) 
o.i8 Titer 3 site te ten (te* rr ^ strir to) 

r ra site: tor$ Fmchto tifct ten rtto sifter f, arte,: 
r ten $ ^q k tet-ter «rprr ^Rn t); 


(T§) eTlFT; 


(■q) ftete; 

(^0 FUMte; sik 
(r§0 Praite 

^tera +wMi ^ ^ ^ Titetrora ^ fte; terrar ^Rntcrt^^fl'qraik'wn^F Titer strt ^ to 
kt to k ^tera tete rr k 0.30 ran k toi sik 0.35 to k site to ten ^ totoj sik <rte k ^ 
tei 

3 . ktfte kte^ro sirt k 10.0 Titer ^ ktra m tete to stri M ra tei strt” ra ter to fam terras 
tot ten tot tor: sifte ii-ten sirt ^ ^ ^ ti^ terras iteter stri i ,'teraq 2 . 4.13 ( 1 ) ^ site 

srterte te 3 irt ^ rate ^ srg^q tei ^ te ra tototo, rai sik teR "k ter ten te terrra tot 
^tebK* srk ter to«I ra ^ sira tente qqr«t te tei ^ tetete rate ^ si^to ter :- 

srrte 1 i4.o Titer 3 srfte ter te (^rar stor to) 


q[cT TOR 

d^i^)4d)r<=h sirar (irtete) k atete tor 
^r ter (rra x 6.25) 

3rqfter kk 

lotted! sTrarra (90 Titer teter ^ter) 
tel q^,TOisii 4 ^ to k o4«ki fter tot k 

ra? te^te sfk TOik k ten 


2.75 nter k sifte te tet (^rar sttrr to) 

0.1 Titer k sifte te tet (^rar stor to) 

Tftra? raRK to 12.5 Titer k rrt te ten (t^f surr 
to) 

^psp airaR to 2.5 Titer k site te ten (^rar strir 

TO) 

0.12 Titer k site te ten ( ^rar rr ^ stor to) 

STRIR TO) 


2898 GI/11—11 
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2.4.2 :fan 

1. fan fa ^ fa fafcT^T^ fa^fal mn fata TR 3^fa ffanfa ^ fat nci<*< n ITRTf^RT nrfa 
4 nm ~m 3rTK srfqfar f| JR ^HfrlRsId TRfaf fa 3FJ?n Wl\ :- 

3?rsJ?fT 14.0 fa 3lfm T?T fatfat (^ra 130.133° 3. TTfafafa 

m ttjtr 3i^fei fat ^ni) 

^ to i.o utoi fa site fafa (Tpn m fa mm m) 

djSI^WiifU 3Tm o.l 3rf?T^fa3TffanTfaffafa (TT^ft^O TO (*pn mfa 

mm TO 


njN 7.5 facRlcl fa atffan faff #nt (7J^ TR fa 3?HTR TO 

qr faig i cfl 3F^i<n (90 fafarra ^>m\ Tfe) 0.12 utor fa afafan tf! farcn ( ?pn tr fa 3m*R to 
ffafa fa ^r fa *mr ffan Tn t 

T? <fifa*>fai 3TlT ’3r^ l l *J<W fafafll 


Tft nr fanfa fa fa tar ?rfaT tor nnf fa aifafa Pofa fa fad arf faffan^K*)' nr Tfan fa nrfa 
fa*ra Trai fa ^rfan ffan m Rfanr, 3T«fa^ : - 

faterfttoss (afafantro) 40 tft tPt tr TO 

MteftlTH fate (SlfacpcW) 20 TFT TfcT TT W® 

SFrf ( > fWcR) 200 TPT Tfa TR 

2. Tfafacl fan fa fan fa P{nffaf®d l^T n Srffan Tnfa fat fWTR TJTTT ffan Tn 3cTTT afafafar f, 3^ : 

(n> fatom mfate (ffate ^ fafa fas ffater fa ^r fa Tfataifr nn nn t) 

(n) <nWi, 

(t) n^fa, 


(T) fofrtofaT , faft 


(■$•) PhtrAh 

fatorr m fa fate Tftns jw?r fafartonTtnrfafafafatnnfafanlfasrftefanfa rr fafal rtt 
fa faftor nrfe w. $ 0.30 nrn ^ nr 3^ 015 wi srf^ nff ffai tw ^fcts 4 t wf ^ #m 


3 . , #e^ (u!<0H^ri) ^ % (M w •/ ■•'•) ?> ^t«t 10.0 TifcRmfat fan famfa nr 3^m n fan m 

zm nnfanrfa«r»r tonwfan mzr^ farfatifanarofa^tom tofar3?ra 
t. torn 2.4.13 sift tt 1 fa 3rfar sqtofaci fa ■ nn fa nrfaf fa 3 ^fani nrfatsn w> tmr.fa? n faffl 
^ fafa T.rni ^sfaf to^ m, fta fat ?\- ^ n Tfa 3 rt tofar m«f fat ?fai ^ tofato nrfaf 
fa drgsn fam :- 


3TRNi 

3gcf 

arm o^rfa^er) i 3if 0 ^ 

^rfafar CUT ^ 6.25) 


14.0 Ttof fa 37fm Tfa fafa (^n> 3TTVR T^) 

1.4 yftm fa 3 ?fm "fat fafa (^«p nvR tO 

: Ttor ^ nff fafa (^ wnr m) 

• * mix m 12.5 tji to fa nr Tfa fani (^ sttvtc 


3nfafa?T ^fa 


t VJ < • rm m 0.53 Tto fa aifan ^ fani (^pn mm 





[*rm ni— 
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-TO W1I : 3WWK«T 

= ===£=-= — ===== 

(90 item ^i) 0.12 ^rfircra 3 #f #ni 

to # ^T 3 sapR tor mrr $ 

7 g^T 7.0 9fil*Td 3 ifrlT I 3HMR m) 

■*fif 3^7 3cH J f ffrlTI 

24.3 : (^sft tj\ ^CT) 

1. (3J# ^r T^f) %HT afa ^TrR *tof *RI «fi?tog afa TO*f 3 ^S WX W& 3fto?T 

ti mr wfr, m 3 ^t <?fa ?fc<T ak 'tfto in 3m ^forr ston n$ tofato mq# # 313 ^ ?Rt : - 


amfrr 
*pr to 

(FJSTfStacrtfrF 3TO 

sp^ai (90 irftrcra 3fc) 
to m* 2 ^# 4 ^ 3 3rfro«Ri tor mn $ 

^ ^rcrar tfg (Tti^e im) am ato it ^r ?rti 

2.4.4 : 


i4.0 3?f^W 3 3lto #ft («ra 130.133° H. 
m?r mi 3m%nfm *rt ^rco 

i.o stos 3 sito sffi (^ *m ^ smm m) 

o.i ufanrtf 3?te#ttoft (ijmto) wr (^jkf *tr# 
amm m) 

6.0 3rfa?m 3 3rftjqr ^ft' 

0.18 stof a?fe im\ 


i. 3 fetfW’i ^ Wmw mn (^)5'tn v.n.fi.Pvn) # ■qta wk forc ton mn 3 <mk artofl $ aik tto!' 

qfrf^ toro mrr toi wf m arm toufiq m*r #f i#*n *.- 


TOl fm=#rf8RT TOFf $ 3T^q #n :- 
- ^ TO 


5 Sffora 3?fkRF ^ #TT 


siro 3 sitor to 


0.5 it srto msf *Wh 


2.4.5 : ^ : 


1. (mf^Ic#) 3T#1 3frr (#hw 3TT ^ aifim TR FPTTl ^tn^' 

#fi 3^h[ f^ro^r, 9^1, m? ■qr 3 rt auq(rf3H4i m mi onf*T?i«FV afk afk wr mir ^crar 4‘ 
Tfmr #1TI «TR -tf 1 3jfo?RT ^ 3TftRT 3m MST=f 1^1 


aftr 2PpB^ Tftl ^ (itf&aR "91 fefw<6V0 ^ ^ 50R "ftrqT w 

^ m ^ 98.0 ^ ^n? ^nff #fti 4 ^pf fTOfafara ^ ai^q #n, aw^ :- 

^r to (^r 3mm m) no irfcmn 3fftmr ^fti 


«38lf^45ilfW> 3T^T ^T 3lf^#l to 
(^f smm m) 

3Rft^ti ^n (^ smirc m) 

^?wl 3im?n (t^ 2 to^ 4 ) 90 3ifim?f 
3»^Jtew ^ ^ 3 


Oil Sffaltl ^ 3?ftR7 ^ ?Wt| 
o.5 ^ 3rt^ mff #fti 

040 ufewi 3 site irWti 


2. ^<34d 4 ^f 4 ^r ansi m ^ri tsO ^uf ^ #c 3i# feeler fos# ^ ^ (^mr 
*n wtftmr IV«#h) # ^ # Tft^r iisra tor % 3??rc 3rf^r ti 
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33 pTHfdfofl R73# # #77 

377337 (RR 130.130° 4 37 # #2 337 33I3R, 37RRlf73 ^ ^JR) 

i4.oi Trfrmrf k site #'#ti 

4 

3T3T TO (^JSF RR # 3TIRR 37) 3.0 #d?ld 34 #337 3# ## 

d^$Wlf73> 3R3T k #R#I TO 0.5 #3?T3 34 #R37 3# #37 

(R3. kt T^T.) (^F RR # 3T7RR 37) 

Q/#ftldl 3TOTT (90 #d?Td k'dkftl'd #>3) 0.17 Tlfd^TcT R #R37 3# #31 

fofk 3/3,377#^ # 33 R 3?fRczJ33 ft?-4r3jr!l 1? 

(7^7 RR # 377W7 37) 

2.4.6 : «raiH : 

1. 73T3F7 # R733 33RI3 # f#J f, 3 373T3, «B|R f 37371 3lk 31#' eft TTT^rl 3T # ?[R #1 3#I 3R7R # f#7 
#0 c#13 R73#t # 373^7 #3 eft #rfft3 R 37T#7R73 #37737737 kk ft# # 33TR # #7# 3TeT k 3^7 #ll "ft ftcTft 
373 3# ft# 73 R # ?J33 #tl 73[TO R ftftRM 8-3.1 R ft ft ft M k fRFT # 3)1<H# ,3T3f#2 3# #) #7 TsIltfR 
k 3>fe3f# R##2 #7 RT3I 73T3I RTRl 37k R7337 (#£737, ##3 37k 37##? ftftRR, 2011 # 333 7777# ftftRR 
8.3.1 R ftftftf? RfTRTRT k #R3T 3# #ftI #7773 37k 3R73TT3 37 3#33 # 1# dl^JH 7333, #373# R3# (3IH 
R3lk) 7Tf# 77# 37^ 31377 k ^33 #T7I 

2. kt: 

3#3 - #7 (1?fe^R #^R 37 r^M TOR ftd, ftfftR RRR TOT, ftftiR #J.Wl3H R3>, f2f23TR 4ld73TM 
TJJRTq, ftft'30 4#32M #2) 3> TRaiR fR 3# 373 #01 3? #37, 777T 37R 73172RR3 #31 I 3? ###733 ftft<ftli # 
3T3?R # #77, 373# :- ' 

(i) 377#T RR 37 3TJRR 14 #3313 k STfe R# ## (# 

R3fr#TR 3# 3f57 130° RL k. - 133° H. k. R4 # kt 
33T 34 3T7T R7 37fkRTR7 ##) l 

RR T 3f^77R 1 yfd^Td k 37f337 R# #R f377k RR 
# 3T377R 0.25 Rfk?I7T 77 37Rte 37357#737 ‘#33 3e7 
3# #RT 37R RR # 37^773 0-10 yfdVId k 37RfR37 R7[ 

#33 37^3# #ftl 

RR T 37377R 6 RfcT^M R 37f337 3# #71 

RR 37 37f4R 6.0 RfTOT k 37fe 3# #1 f377R 
377313 33 k T(RTf33 3# 37k 3 )|<<iV k 37Rlf33 3lk 1? I 
Rv73T3T 33 R RRTf#7 3137 3# 337313 k 3Rlf#f 3737 
#T kk77 RR # 3T3T7R ^7R?7: 3.0 #3?73 3^7 0.05 
#7?T3 k 37fR37 3# #ftl 

(v) 33RT ^7R 3H 3337 # 37^RR 10 #333 k 37fR3T 3# #\l 

(vi) #37 37R4 #3 %#3TR 100 ft. 37. k #337 3# #31 

(vii) 37TO72T3kft 3# f^dTOTR 30 RI^OTR k #337 3# #ftl 

(viii) ft37T37k31#3RR (##33) #7 f##37R 1000 Rl^sh'lilW k 3#RF 3# #ftl 

3# ft3T3R R3lk 37=3 7§T?I 3737 37R #3373 3737 37 #7 RR T 37^77R 12 #333 k 37fR37 3# #31 


(ii) ft did14 337R (W337R) 


<iii) 3RR W #t 
(iv) #3373 373 


*!< ,*«.. >h.wmi ... . . . mn '«n«fP" »»«»< 
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3. : TO? ^sfatetettefaufaj^fafatel tetel ,fagl, W* fafa 13H*4SIK tell ^ fttetesM 

RRfat fa SI^SR fa tel, Slte^ :- 


(0 sten 


(ii) telte ute (^ ute) 


(iii) SR* 

(iv) tenR?te 

(v) fate te 

(vi) 31RT 

(vii) ^fakl^te tefa 


m fa 3T^ m i6.o fate? fa site te tet (fa 

Ufatfte tet fa 130° 3. fa. - 133° fa. fa. n fa fa 

^ te ?te m sifaviiRi tet) i 

< rr fa srpK i yfte? fa site te te fate *tr 
fa 0.25 fate? fa »Rte sretefte ter? ~m 
te ter sk m fa srjhr 0 .1 0 fate? fa sifafar 
te? srepgte te fate 

m fa srjrr 3 fate? fa site te teti 

m fa sfjrr 5 "site fa site te fafai 

wrr fa sfjhr 10 fate? fa site te fafai 

3# teite 100 fR. m fa site teteri 

fa? tfaterc 30 wtara fa site te fate 


fag ffatern ■q^T«r 3 Rj 3 §m tef sit? tern? tet' fa te rr fa si^tr 9 fate? fa site te tei 

4. sfct ?RR1 : S*1R 3lfa ?F3? fa*m faRRR teft Ufa 3lfa tefa?R iffaltesfaH fa ^ U?fa TR fate 
fa fat?, te. 'RFF 3 ?k fate fa fteffafe? RRfaf fa SFp^tf fa fate 3 ?^. :- 


(0 tem 


m fa si^m 16.0 fate? fa site te te (fa 
ytelrf te fat 130° te fa. - 133 0 te fa. vc fa tet 
rRF M te TR SlffalTR te) I 


(ii) ftefa ute~?n?I ute 

(iii) SRI Isll^IH 

(iv) SiffliR? te 

(v) ter w. te 

(vi) te 7 3 ^ 

(vii) Rifteitef ttef siwiHitei ^ i 

te fcwrato spi ^ra te 3Rfh: yfci«w te 


*ir ^ 31553R 1 te?m ^ site te te fte rr 
^ si^rr 0.25 te?B ^ sffte sitete ter? ^r 
tetete ’ir^ sg?iR 0.10 te?!?3 stetem^ 
ter? si^pste te tei 

*ir ^ siguR 3 yfter ^ site te tei 

rr if si^hr 6 tern? if site te te fte' ^ 
TRte inter te m i smiR m 0.05 ter? 3 
site te tei 

wn i si^ir lo ute? if site te tei 
te ttete too fa. m ^ site te ten 
te ftete 30 Ri?tem ^ site te ten 
i "te rr ^ si^iuT to ytect ^ site te ten 


5. : 

"TO stef^n fate faR fat utet ffat ^r fart fa te fa vr if ?rfat ^r s«<id+i. uiRfi.tte te^i 3 ijfa, 

te, WZ sfa: te sfa tefa U^lfa fa ^rl tel ^ ffafafate siRfaf fa Sl^M fa te f Site; :- 

(i) snte rr fa si^r i6.o fate? fa site te tet (fa 

ufatfai? tet* fat no 0 fa. fa. - 133° fa. fa. ui: fa te 

i eRF te ?te UT Slffajpg tet)1 
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(ii) fftjTftftr cro 

m ft sr^m i Tiftrem ft 3rto Rft ftft Rroft ^R 
ft 3f^nr o.25 uRtto ft srcfftF tot#rt to 

Rft TO ftr ^R ft 3^RR o.io UfeTO ft 3TTftRFR^ 
ftftr 3T?f5cTR TO ftftl 

(iii) ^RTOw ^ift 

m ft ST^TTR 5 TlfdTO ft srfft* TO TOl (fftfft 

fftrfTO wi to ftftrfro to t) i 

(iv) ft)-si ^ro; ^rft 

■RTO ft 3T^TR 10 TftTCra ft 3Tfe Rft' #T| 

(v) TOT 

(vi) RTlftlTOftH fTOR 3^RiTOTOftT ft 1 

3ft! tftftmm 100 fR. TIT. ft 3Tfe TO)' TOl 

3ft! fftftmw 30 RnftTTTTR ft Site TO ftftl 


qft^ feMkflq to ft ftk ftter to; to)’ ^>t ' z fnr < mr ft strtr 6 yfajjid ft srfe toi 


6. fTT^T : ' 

■RTJT ft ftTti?1 (ftRT =^ci1hR<H 4fs=t> ^ $Od ftft Rid ^TT ft*T y.'^Hdl ftisd'd) ftftl TO d)*T, fttdt, 

TO TOTOT3R ftftl TO IdHfdRsId TOTO ft STJTO ftft, 3T«ftt :- 

(i) TO&T TO ft snjRR 14 TftFTO ft 3ftftHF TO) ftft (ft 

TOlFfti toi fti 130° 4 ft. - 133° 3. ft. ■qr ft ftt 
TO Tf^ TOR RT TOTOTO ftft) I 


(ii) fTO!!^ Wf Wl) 

(iii) 3RT TOITO 

(iv) ftaw 

(v) TOT^T Mn 

(vi) 3RR 

(vii) 3TR>dTZJTOTR 

TC^ fa^Td) 4 ! Rto), 3RT W3 4Idt ftft ftcliRST TO) 
7. ^ Rfl^T : 


TO ft 3T^HR 1 ftcTTO ft ftTO Rft ftft fftlft TO 
ft 3RJTO 0.25 TlfcTTO ft TOfTO STTOftfTO *RT 
TOf #11 3?R TO ft SRJTO 0.10 3jf?T?m ft TOrfTO ^ 
ftft! 3T^5fTn.( TOl #ftl 

to ft sfjto 3 ftftro ft ftro to) ftfti 

TO ft 3T^TO 5 yfd^lcl ft d?) #11 

tort ft 6 ftrorc! ft srfro tot ftfti 

3lfd IftTOTW 100 ft. TIT. ft 3ffTO TO) #111 
■yft 30 ft #TO TO #ftl 

TO qft, TO ft TOJTO 8 3#?R ft SffTO TO? #Ht 


TOfd ft ^iftT “ lilN^ ftftl ft" ft TO #tl ^ TO, Tjrft, ft)# 3# #Ttl TO ftHftftsRT 

RTTOT ft 3 T^R ft) ftft, 3 Tft^ :- 

(i) STTsfrf TO ft TOfTR 14 VPm?f ft SffTOT ftft (ft 

yfttfftd fti i3o° ft. ft. - 133° ft. ft. m ft ftt 
^ 7 ft m 3rfw<T ftft)i 


(ii) ftroft ^1 ft (TO ^ft) <t TR ft 3T^HR 1 'STld^TrT ft 3TfTO Rft ftft fTOft ’TR 

ft 3 i'|^hk 0-25 yldifid ft 3Rfft^» old^ 'Jtci 

ftnr ftlT 'RR ft 3T^m O.io ftd?R ft 3RfTO 
^rfftr TO^nft Rftf ftrfti 

(iii) 3T^T T3TUTR ^R ft 3T^?TR 4 ft 3 TRr> d?l ftftl 

(iv) ft)-si ; aty, "^ift ‘i u idi ft 3 T 3 RTT 5 yld'Jfw ft srfftqr Rft ftft l 


unit: .>■*'■»*•»'> .t.'.IIHHW* 


!!»»•»»»#»XWf« <• *I«»“1I 


... KtwHWOjpw i f w wm m 
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(v) SFI RR ^ ai^RR 6 ufiRffi it SlfaR? Rtf tfft 

(vi) 3Rd , R% faefalTR 100 ft. m it Rtf' tfRTI 

(vii) R1FRTCIR#T ftrcft 3TOc i rrd’««fl , H tf f TTf^r, fadHlIR 30 RF?OTR tf arfRRT Rtf tftfl 

RT^ f^ldft R^!*T. 37^r ^TSf RTRf 3ft SrfrOTRT SHf Rrt RIR, RR $ 33^TR 9 ITfcTTRI 3 SffM^ Rtf tfRTI 
8. TJR -Hf^d : • 1 •— 

RR *HI«(d R TJR ( 1 ftR33RR : T 3R3R3 T Bf^T3^cTH tfeRZR <l4f(«0 tf tf^T tfRl R? 35ft, 3J?tf, tftf, 

tf 7 fr 3 ft smw&m w«if tf ftann tf ■gas tftft rf ftfHftfftfa RRtfr tf tftf, aratf :- 

(i) STI^m RR tf 3^R 14 TlftmcT tf sfctt Rtf tftf (tf 


(ii) 


(iii) 

(iv) 

(v) 

(vi) 

(vii) 


ychlfttf tfr 130° tf. $. - 133° tf. t JR tf 
Rar M arft rt arfwfl tftf) I 

f^TRfm wtf (rth RSitf) rr tf st^rr 1 R 3rfRar Rtf tfn fmq rr 

tf 333m 0.25 Rffom tf STRfaqP 3RHfe -5feT 
Rtf tfRi 3ft RRtf 3 r^r 0.10 yfircra tf tfRfaa> r?j 


3RR M^JIH 
Rifely w RIR 
RRS1 RJTR Rtf 
3RR 

3N><HkI44llH 
ft?i fiMuift R^i*f, 


^tfRcf srefScTltr Rtf tftf I 
RR tf 3R3RR 4 3ff?RR tf 3tfRRT Rtf tfft 
RR tf 333RR 5 TltcRR 3 3Tfe Rtf tfft 
7 RHT tf 333RR 6 3rfd?R tf 3lfe Rtf tfft 
, -yfr f+dliim 100 ft. m 3 arfe Rtf tfRTi 
tftf feftlTR 30 RTptfRTR tf 3rf«lR» Rtf) *ftt| 

3PT ^TO ^Rt' 3ft flftimr ^Rf RJT Rft, RR ^ ST^HR 9 TJfcT?R ^ 3Tf«RT Rtf' tfRTl 


9 . RRT ^fT : 

■RRT 'RT^cT ^ "RRT (UI$W: ^ft4M feR) ^ 3^ ^R |ftl ^ Rft, 37Ffl\ W4M3R tff 7 ) aft aR^TRszTER R^T«ff 
^ ^r tfRTt rf ftRfaftra rrrtT' ^ aqm tfftf, a^ift- 

(i) 3?ltfTT 


(ii) ftRffifft (RIFT RRRf) 

(iii) 3RT TOR 

(iv) arfftRR 

(v) R»ftl 35TR RT^ 

(vi) 3R^T 

(vii) 3TOFTlFPRftr 

ftg fturcfft wM, 2 flR Tsnr rr)' «ft wfftmr RRf rit 


RR ^ 3T3RR 16 RftRR ^ arfVR* Rtf' tftf (Rl) 
RRftfSm RRf R5T 130° ^f. it. - 133° 3. $. m it Rt 
Tft rr^ rt arftyM tftf) i 

RR R* 333RR 1 RfilRRf ^ 3*faR» Rtf Fft ftRftf RR 
^ 3T3RR 0.25 RfcRTR ^ 3RftR? 3RFltfftF ^ftsi RRT 
Rtf tfni aft rr ^ ar^RR 0.10 yRmifl it 33RftR> r^j 

RrftR 31RJ5RTR Rtf’ tftfl 
RR ^ 3T3RR 4 wRurm ^ a^ftRi 1 Rtf Fftl 
RR ^ 3T3RR 5 Rft?lR ^ 3TftRT Rtf' tf»)l 
RRR1 ^ ai^RR 10 RftRRT ^ aiftRf Rtf tfrfl 
Rft ftRftiTR 100 ft. m ^ arftar Rtf fftll 
TJftT 30 it arftRT Rtf tftfl 

Rft, RR ^ 3?3RR 9 Vfcm ^ 3?ftR» Rtf tfmi 
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10. l|if 3 Kj>< <ltt ; 

37737 3 3nro ^ (^5 rfi ^5r) (t^o ftwnn tot, m, ?£#, 

TTO^m #! 3lk 377TOSTOSR; ^ ^ t -gsffi #ftl q^r pjKf%lf<3cr 'TOFT 3737^7 *j) #1, 37^ :- 


(i) 37I^?fT 

TO ^ 3737TR 14 TTfTOcT k 3 tTto TOt #f! (3f) 


TOtf^m TO ^ 130° H. & - 133° 3. k. m ^ 


to tot -q? 3 tTtom to!) i 

(ii) fa'4ldl'q TO®! («nWTO*f) 

TO ^ 373771 ? 1 TrfcfTO B 3Tf*PF to!' TOT fsnfi TO 


^ 373777 ? 0.25 qfcTO k sFTfro sTTO^fro latro -to 


TOTTOT 3^17 To 373 TO 0.10 TffcTTO k 37TOTO 

. 

^ifro 37TO5TO to! TOri 

(iii) 3R7 TsiraTH 

TO ^ 37377 R 0.5 TTItoTcT k 3?fw to!' iff\ 

(iv) ^ffTORT ^ 

TO ^ 373771 ? 5 HfcTTOT k 37fTOT Wf TO!l . 

(v) ohlsi Tarcf to 

WTT ^ 37377R 3 TlfTOTcT k 3ffTO? TO! TO! 

(vi) ^f?cf> 37TO 

(vii) 37TOlTTO7fkf 

31% fTOTTTTR 100 %. TO k 37FTOT TOl #m 

31 % %roram 30 tototor k site toY ft%i 


TOJ %FTOffa TOT*!, 3RT ^ra ^FTf 37k BjfcflTRT TO TOT #1, TO ^ 33777 ? 6 3J%?lcT k 3TfTOF TO? fklTI 
11 . : 


w *}! 3 tjjt C^tkarkm 377^3777 titott) # ^ n$ ^r#i to Bkr, -to, *ftei r &n 3 ik 

•TOlf ^ tw*T k 3TO TO foRfcrfsa TO 7 TO? ^ 373^7 #rft, 37 «lf^ :- 

. (0 37I3%7 TO # 37^7R 14 “5%TO[ 3 3?fTO TO? (# 

y^1%l ^Nf TO? 130° 3. t - 133° ?Y. i TOT i\ 

TO TO4 R? 3#7TOT #T?) f 

(ii) fsTSfTcfrar TO«f (^TfT TOT«f) *77? ^ 37JRR 1 sfcTW k 37f?TO TO? #? fTOR? TO 

-% 3T3?7R: 0.25 3lftm?T 3 3TCTO 3 JcF 7#7TO 73%3T TOT 
TO? #T7 3ll? TO ^ 373771 ? 0.10 5ff?fAfld k TOfTO TO 3 
TO%cf 37?f5TO TO?' #ftl 

(iii) 37^7 TaRIFT TO ^ 373777 ? 2 TltcTTOT 3 3rfTO to?' #?l 


(iv) ^llTOPRFeT TO^Y 

(v) Chi'S! ?TO TO% 

(vi) ^fro 37 m 

(vii) 37TOITO7^ 


to # 373771 ? 5 TTfrocT 3 stFto to? #ri 
WTT 37377 R 3 UfafM k 37fTO TO? 

ufci FTOtiiiH 100 fro. m k 37fTO to?' #ni 
31% frokm 30 * 7 TTOkrm k 37 fro to?' #fti 


Rtg fTOi#7 tor?, 37F£i iRi to! 3 ft? ^Itort to! tot kki, to # 373771 ? 7 3 t%tot k 37 fro to? #tii 


12. TOt |[f "3^ TOT ’. 

TO7 k TO7 (k»1?73?te!7T tTO) ^ ^ ^ ^57 ?k!l Bkf, ^J?§|, RTSt, fkl! 37k 

TO* 7 ? ^ tk?R k ^gFfr ?kftf to ftF#ffecr toto' ^ 3737^? %Vnt, :- 


(i) 37T&n 


*7R ^ 37377 R 14 UfoTO k 37fTO toT #t! (^ 
TOlf^m to! ^ 130° € t - 133 d a. it. ■'7? ^ TO 
TO ^r4 R? 37fWcT #ft) I' 
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(ii) f^TTcRR RRTsf (^J RRJsf) 


(iii) 3RT 

(iv) UPdiJTd 

(v) dPlsi <aii< FFf 

(vi) RfRR 3ReT 

rt^ f^rrak rft*), sfr w rjri aftr stI^rr 

13. "=111 <Rei : 


RFRT 


RR ^ 3TJRR I RfcRTcT R 3TfRR7 RFf FTR fRRR RR 
k 3RJRR 0.25 RtcTTRT R 3TRfRRT 3RR#RF T3pR?I ofR 
HF) fVh 3TR RR R> ai-jRR 0.10 nfcl^M R RRfRRi R?£ 
Rfac! 3qT9J^crnr RFT #Th 

RR ^ aFJRR 2 RfcRTR R SlfRRT 1W\ FFII 

RR k 3RJRR 5 yfd^ld 3 37f%T3T RFf #71 

wn ^ SjgxfR 3 Rf#TR ^ R^ FTR 

RfcT fchcl'llllH 100 fR. TIT. R arfRRT RFf #711 

Rfr n+d'mw 30 RTFOTR'R 3Tf*RF RFf FTR) l 

IT RR RRT, RR k 3RJRR 7 TltcTTRT 3 3ffRR7 RFT F7RTI 


TRIRTeTR^RT (Rl^RT RftfcHR 1eR) it #1 
RFTR? ^ fa^R ^ ^ FTRtl RF Pd H Pei fed RTR#‘ ^ 

(i) 3R#T 


(ii) t^ncfN wi (w wf) 


(iii) 3RR <sH«M 

(iv) SjfRRRT Fti 

(v) RftRT T 3 TIT ^ 

(vi) 3TR7 


#11 RF #f. RTRT, Rf# TJSf, TRR3RRF #1 3pfT 3RRRSRRF 
fspj^R Rf FRft, 3TRR( :- 

RR k R^RR 16 TffrmrT R .3TpRRT RFT ml (k 
ydOP5|rl RHT RR 130° # U - 133° H. t RT Rf RT 
cRi R 1 ) FR*) RT arfRyim fir)) I 

rr # srjrr i Rf#TR r arte r# # fsp# rr 
k a^RR 0.25 RpTCTR dP anfe araT#TRT RlfRR RcR 
RFf FTRT # RR Rl 3RJRR 0.10 yPd^ld R 3TRte R?( 
RlfRR aRffgRTR RFf Ff# 

RR ^ 3TJRR 2 RlcPRR ^ 3#?R? RFT FTRl 

RR ^ 3^RR 5 RfR^TR R Rite RFT FR)l 

R^RT Ri agRR 3 RfRRR ^ -Rte RF) fTR 

rIr PtirtluiH 100 fR. RI. ^ 3TfRRT RFT FlRT! 

TlfR fRRTTRTR 30 RlFRTfRTR R aife RFf FTRpI 

f RFR RlR, RR ^ 3T^RR 7 RIR?1R R arfRRT RFf FfRTI 




(vii) arocTiziRRtR 

RI3 feratR RRT«I, aRR W RJRT 3lk ^iRRRT 
14. Ref) RR7 RTeT : 

RTeT ‘CRJT R erfRR (^fRR R^RRl RTFRR RT RTR iefld-OR ifeF RI fTRR c)R teR) feeTRR RRR, RT^R 
F)T Rtar FTRl RF RTR, RTR. 751#, rTr). RRRSRRR FIR) aflj 3 RRR?RRR RRTRf ^ fam R RRR FlRtl RF fR gffcrferd RTRRTf 
^ Rt FpR), 3 TRf^ ;— 

(i) 3 R^cTT I RR ^ 3T^RR 14 R1R7TR 3 arfRRT RFf fW (RT 

RIRT RR 130° R. t - 133° R. RT RI RH 
RRT R^f RRR RT aifRRTRT FTR)) I 


(ii) PdRIdlR RRI«f (RIFT RRI«f) 


RR ^ 3TJRR 1 afd^ld R 3Tf%RF RFt #1 fRRR RR 
^ 3T^RR 0.25 yPd^Id R SRfRRT ^e6NPd=h 7§P=R RTcT 
RFf F)RI a?R RR ^ anjRR 0.10 Rfd^l'd R 3TRfRRT R^j 
affRR af^pRlR RFf #Tfl 


2898 GI/11—12 
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(iii) 

SFR-giUR 

(iv) 

^SfalRR Rtf 

(v) 

R>fal oil M. Rtf 

(vi) 

■gffar S?JrT 

(vii) 

STRirTratetf 

R^fateRRte, ' 


*TR 2 tf Site Rtf tftfl 

RR tf st^-hr 5 tf sifam Rtf tffa 

R^RT tf SigRR 3 Jjfrl^fin tf 3TfaRT Rtf tftf 
Rfa fa>ritfw ioo fa. m Site Rtf tfmi 
Rfa faidlillR 30 tf Site Rtf tftfl 


15. te sfr feiiarH fartf' rfr fafafe Rtf farm rrt f, fanfafaRi Rite tf sfj^r tf*t, site :- 

(i) site rr tf 3 t^rr i6 tftei tf site Rtf tftf (tf 

TRtfffa Rltf ^ 130° tf‘ t - 133° 3. & RT tf 

rrt Tfa te rt sifted tftf) i 

RR tf si^rr i tfter tf site Rtf tftf fanstf rr 
tf Sl^RR 0.25 tftef tf SIRte SRFfate RlrJ 

*ltf tf*|l sfa ’HK tf 0-10 RfcTCTd tf SHfa<t> R5Q 

tel Sl^dtf Rtf tftfl 

RR tf SigRR 6 RfaTTR tf Site Rtf tftfl 

W tf Sl^RR 10 TlfcRIrT tf Site Rtf tftfl 

RR tf STJFTR 5 Rftel tf Site Rtf tftfl 

Rfa farlfalM 100 fa. m tf Site Rtf tffall 

Rfa farted 3o m$tem tf site Rtf' tftfl 


(ii) fatefa RRT*f (RTfJ Rm*f) 


(iii) SRI T3T9FT 

(iv) tfttf Rtf 

(v) teRRRtf 

(vi) STRd 

(vii) SFFFJraRtfR 

fag fa^ldfa RRT*f, SRI wa RTtf sfa STfaiRd RTR1 RR #1, RR tf SigRR 12 RffalR tf Site Rtf tfRII 

tefaRm - fate? 2 . 4.6 ( 2 . 14 ) tf faf Rtf tf Rtfte' tf ftfu- 

(m) “tetffa Rgi*f” tf 13KTFR ^ te %U R^ mtft W* STffatf f fate fanfafeld # :- 

(i) sitefte Rte fate mg tf gmi, rrj, msfa R^ft, r?*r, fagtf ^ fa^m, fa^tf sfa 

mte RRT TRI tKtf sfate t 3fa R^t R¥R tf fatf RT fatf R> Rfa tf, fate tfFl 

4'fa^tet,sfa 

(ii) mfate R^TR ^ afaRR, faRR temi, RTR, TpJRF, sfa 3R1 3TWI Rtf f afa 'RTRFl 

R?1I tf »FR tf f; 

(^1) fatftf/R^fttf sfa m infaRR tfR R tf^R 't 'tf Rfa RffaFl tf Sl^fR RferfaT tf Slfa^ fa?RflR 

tf' tf tf FRRSR, tf^RRltf iptf RT RRTtet telRR RR ^faRR RT WfalRT RRIR tfcl Rite t, mjR (tf 

T^sfatftfR sfa tf R^fatfaRR faH) RjRRyR (T^RI fate 1^3- RRT| tffalRR ttfR) 31RR1 (fafaRT 

Ffcftfl)! 

(R) "teTRlte” tf faftRT RT fafat- i> HRTt Sffte t RTR. tej SftfRT RT 4 *TR ^ RftflTRRRRR 
teftf RT 3 Ttfffar FR R teJW t, STRfg srpn? tf RRTfacT Rtf RT RTBTFT R2 Rtf fl 

(R) tefaffaf SlftetRl 3FTTR ^ ftfR ^faR>R RTttf RRT fafacT RT 

fafacT't' t%g S'Hcj^ Stf4d RffaimSTt gRT Tsliy, RR RR' -ifa RHT RT 3TRT tf R^ rtf Rtf Rtf |fl 

(^) “str yi^iM' tf w Rtf anfatfcT % ';fate stftfr facRR f) rt te i fam rt faRR 
farm rt t?t "ft 
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2.4.11 : RT<rig«W fak TOrZ Tgnar : 

1. 4T<r4^K1 fa tjfa <k*T RT TO: TRsffH4i i^mT^njm^fafaTOTfarfa TO, fafat 3PT TO^Fl 3RR 

tot fak fa^r ame mi farm armra fa anfa fa famr fa 3rrof ffam mi fat %ft ttfa ^ ffamrro, from far lerfa 
tort to ai^TOrm Tjrrf ^ fa Tfamffaro farm to mrfa, tor from tot fair far Tpror, fa ?pmrm, fmfam ^rom to tfafat 
3pt fafm fa to mrfa to totot fa 4 tror farm mro mrnro 3fafafam f, mra amfa TjfafaTOrmr fak wfa, TOTfatrorcmr, 
3 #, farerm anifaifas, mr Tara tot, faifaw to fareiffaror TO?rofafae, Tfamrn afar frorffam at to m fa' farg fakft m^t* 
tfaral ml akmi ?kfa farm? ^of fa rtott ti ma toto 3fk arm mu TORf fa ^roakiTt akfatfaeTrlml ■serfa (fafamjfa 
fa fat •Rimfam Terfa fai 3)^0 fak ^farr mm mat ffadTf m| armti amfa far? mffafat to far mat' ffamnro mm airoi fatro 
^ tor rnimegro ^ Tara fa farm ffaro? ml fa mmrfa ti mkegro <p* -gra famffaftam mam fa fa famr, mmfa,:- 




fatmr fa%m rnmefam am?R 

mtmr ?fam Tmcetfrm amak 

(mr) 

mfam 

hr fa 5 rnffamm fa ■arfqm fat 

to fa 5 mffarm fa 3 faror mat 

(Tl) 

^crfafam (mm x 6 . 25 ) 

mr fa 12.5 mffam fa mm fa) 

to fa 11.25 mffam fa tot mat 


(mr^r ammr mr) 



(fa 

mrmr mm (mpm ammr mr) 

mr fa 7.5 mffarm fa mm fat 

to fa 6.0 fafaim fa tot mat 

(m> 

^cm Tra (Tg^r 3 mmr mr:) 

mr: fa 5 mifam fa fafam mat 

to fa 5 mffarm fa arffamr mat 

r^) 

■ 3 TM afafafa TR3 

m fa o.i fafamrn fa afafam mat 

to fa o.i vfcm fa faror mat 


(. ap^r ammr mr) 




(t^ mg-kt.mrnr. fa) 



< m.) 

fafamm 

to fa 85 mffara fa mm mat 

TO fa 80 yfrWd’ fa TOf mat 

(r?) 

faram (?^r . 3 m vr mr) 

-— 

to fa 5 mkmm fa tot mat 

‘ -; i) 

Rirfa fa farm fafara 

mrmcmmr 

— 

'^' 

fafamf fasm 

mfdmrm 50.000 fa 3 fafam fat 

fammim 50,000 fa 3 faror mat 

(^0 

farfafanfa amfas 

yK riw 10 fa mrffamr mat 

mfmuiM 10 fa arfror mat 

(fa 

fake afar mfafa mmmr 


0.1 mra fa armmkRTm 

'j 

f m) 

mrmfarfarrr ark fffafar 


0.1 TO? fa ar^rf^m 

<s) 

t fakfa 


o.i tot fa 3 T^rft«(m 

( 'S } 

r fafam fakra afk 


0.1 tot fa arjTfcarm 


fat. 



T TT 

faimrm m^farfarfat 3 far: 


0.1 tot fa 3 T 3 mfc*rm 


reimrafafatm^r arfak 




2 . mms amTOftm igra (tor 7§ra) fa fam ^rk srffafam t, ffafa fatfaf (sttoto fak / mr mrffafaf fa arfa) fa fafafam 
•3farrm tot. frofa ^rgro- ffafaror farm mm faroro fak famm a^rom fafarom armfafam t, 3#rmm tfafat tottc fa mm3 
1 farm m mm m w farasfa) far mm mmfa fak fafafa' fa sfa fa mm ffaffam mmfa faro Ifamr mro t fak makfajfa 
m', r/fa ^mra rnufat, mmfa, totoottototto, arfa), faetm -rnffafarr, fatfam , Tara mr 

-to ^str m^fam. fatfamm m famfarmm mramfafa, Tfamfa, srfatmt TOfaf fak ffaerffam fa m fafar fami wf tfarol 
ml mfafa fay m fafro fa ■nfam stk afa fafat fatm fa Tjoimk m msmrt fa T[^r ffamm tot mfa^rm farm to ktfamr 
fa'fa fa: -mfa mmmt mm m fafa m fafaR fa ?m fa ^ m mtfamr airfa^kra farm mr Trfai mrm far 
fat’T mm fa mmsr, mmffam fak ^mmr ■smma srfafam mmr -afar: fafe afan, T^mrn mn-Tja, mrm^T mm m farfat 

mrnm fat mfa m mm^t ^rfa fa ^ fami 





[mtm in— 0 ^ 4 ] 
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mf fwMfctfeid wi' -£ 37^? *ft #rr 3**^3 - 

(Mi) 37T&TT 

(7F) M[d 3frzft (MR x 6.25) 

(F£ZfT 37TRR MT) 

(M) Mid W (TpTi 3TTMR MI) 

(R) 3Rd 3llM^M IHM (M^ ’FM-R^F^- 4)» 

(IF) M?d ^<d T n r FTT 

(M) MR3Z 

(^) ak MiMfFt mrmt 
(mi) i Mkrt 

' (IT) 3k ^FtcTT 

(R) F^MHFd 90 Ufd^lrl 

^ TTTR (F^MRM^ k RM 3 3Tf»TbJRd) 
(FjTMi MR 3PH IT) 

(Z) ^TRRt cffoRI 3k Mt. klfFMMdftfSy 

(R) ^TeT T^WHHI 4 t WTrrfdT^FTT 3?1^T 

2.4.12 ^ : 


MR *¥ 5 -gfimcr 3 3TfaMi MF? 
MR 3 7.0 R MRT MFf 

MR R 5 Sfcm R 3ite Rff 
MR R 0.1 UfdFRT 3 3?fe M?f 
yldUR 50,000 3 srta MFf 
yfom 10 3 3tfMMi MFT 
RfrniTM ioo R srfRMi msT 

10 MTM 3 SFjqftSRT 
25 MTM 3 3TgqfT*fiT 
0.30 MfdFTM 3 atfMMi MF* 

0.1 MTM 3 
0.1 HIM if 


1 . MfdM Rf (?ffR RMRl Mlcft R^) R 3f^ FRF 
7M, f^fF MfRcM 3^ TJFfa WR^f R Tfkf MF RMFT 


#T1! MF MSI, *)<HI¥n 3k 4>V<$felf ^ ^RT ^MII MF fkHfdfad MTMMfl’ ^ 3T^M #tt :- 


377^cfr 
Mid MMM 

dg?l^4^ir<+ 3Rd *(FM. Rt. Rd.) T^f 37lMFlM M^M 
3TMft^cT ^ 

Fd*)F[d) 3Rdd (90 yfdVId RdFlFd RfFM) 


2.4.13 : P?cli*<=h fM^fkr 3TT^ ; 


(3#r Wzm) ^ mmtmt mmt ffmf RfRfcr k mf fMdTF mf 
3im? H RRter mmmM* rm 3 kw fzR&R FcMrr %rr im 


sk Mfa} M%M7 3 MTMT F7MTF SffMjk £l MF m£ MT 


10.0 y^T?W ^ 37fMcF mfT ?Wl 

^ 3TTMR MT 2-0 Ufasra R 3Tfe MFt FWl 

3TTMR MT 0.1 yfcWfl ^ 3rf%RF MFf #ftl 

^ 3TTRR MT 1.8 MtFm ^ RRT MfT F^t 

3TTMR MT 2.0 UfcTCTcT ^ ^RT MF! F^ft 

^ T^r«f ^ TJfM 100 MTR 8.0 fR%. RM RMRST^ ^ 
RM^crM ^ 3TfMR> MFt FtMtl 


1. fadRRE tdM>^dTkn 3TTgl^ r ^1MT,BtR,^g,R k | 4 t 4 % H4> I P lM >ld^ , (ddlM*l» P4M>^I 


Tkter 3TRRT tk 3Tf^ ^ RM ikl, R^F ^ ^R R^F 


RI F>T MFT TTT fRRR FkT 3k MF MR 3k 3HMfrPFW MR, tRRTdtM MFTRf, MRM, FiMMJ, ~3k Md 

^ tIfci FtMII MF tRdTF MF RFFT 3k TJMTR ^«w Fkf 3k MF Pi^Rinad MlMFTt ^ 3f^«PM f) j ii, :— 


(Mi) 3nkn 

(^Q) MR? 

(M) F^.Rt.F^T. if 3lfM^M MTR 


MR if 9.0 Mffara ^ 3TfRMi MFt 

^Mi 3TTRR MT MR ^ 3T^?R 7.2 MfMTRT ^ 3rfRMT MFTi 

^ 3PTR TR MR ^ 313MR 0.4 RfM^ ^ 3rfMMi MFf I 
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(R) steft Opr : 6.25) 
(^) snftsfci % 

(r) 

(s?) Rfapj Wfl 
(r) Rtarj 

(30 

(r) t^r ('sra its) 


3TTRR RT RR ^ 3RJRR 48 3JfcRT<T ^ 3#^T R# 
sttrr m rr $ srjrr 4.2 Rfcmd 3 3rfagr r# 
TpR mmmmit sfjrr 1.5 Rfirera3 aqfRar r# 

afdHW 50,000 ^ 3?te r# 

rPtotr 10 3 site r# 

25 TTTR 4‘ TJfR y 

10-00 #fa?T 3 3Tfe -5Hff| 


2. l®)CiN4> Pi*ebf5fl 3TT3T di^, WR* TpTPJ ] }Jdd, TJRRT^Tt «f) P'llt T^ r faiRRj) ^c^f) R> <$>hPI 

?^3T Pfa>k1 «d" Rf 1?, UTRT •3TfR^H t'l R^RRR ^Hl qfrt Pddifcrfl W^TT fdR T§ra Tfe Iwi 3> RTR fddld«h Pi«h4«i 

an ^Tl «tt ^i^rr 1 m? ^1^ ^ ^ tr an, fH^ u i "4 sfo I^krtr aqfa aqTRftraRa* rr, ta'snatR 

RFR.RTRaO fnRRT <RJ afo RrT ^ ^ fTOR M TSTRT ^ ^ W ^ ^ ^ fHHfdfe lff RTRRtf 

^ 3T^?rq #TT, aq*tf^ :- 


Off) 

W to 

On) ct^ i sri^n to 

r# 

(r) r)#i (ipr: 6.25) 

(T) 37Rfo$<T ^TT 

(r) asr 

(W) R[eT afolFJ rrrt 
(r) <*>M!h»i 4 ^F3 
(30 RTcRttcTT #^3 

(r) ta&r (iara its) 


RR 4' 8.0 uRm<I R Site Rff 

mm m rr ^ 5.0 uftrera ^ aqfaar r# 

3TTOR RT RR 3T3RR 0.38 TJftmTT it aqfaar 

?3^fr mm r? rr it srjrr 48 Trimmer 3 3?te ^i 
^ mm m m H 5.0 vfom it srfv^r ^fi 
mm m m H mpm 1.5 it srto 

TJfTRJTR 50000 it arfsrer ^1 
yfriym 10 ^ arfaa? ^ 5)1 

25 TJRT i ?pT 

10.00 tMt^T it 3Tte ^?T| 


3. ^fPRF Pp^r^d fd^T 3TT2T cTT^, TTTdT, efor, ^ ^ fjRaft diMIl r^TT fd+lci'l ^ UW 

A t, faRWT m. i ws its INffr ^ mw ar ^ M ^tt Pd^^i tor ^ -nr 

^Tl, ^RFT fiTTOT n^PT ^TT #T W f^Kf ^ 3?k ^RpH'dTO 7ftj f fd^dl^ «bi*i'HlRfl4f, 
TT 5 a^T ReT ^ - 5 ^ ^TII R? fron; RIT T3|R» a^T ^sfJR ^ 'jad '?I T TT 3?h: RF PiMPciPod HH+li ^ 3RJ^ # 11 , 

mh:~ 


(a») 3n#r 
(•g) TO 

(R) R3 it 3tfg#j to 

(R) i&n (Tpr X 6.25) 

(W) <MMPi^d % 

(R) RRT 

(^) 4)qi®J ‘i u HI 


RR it 9.0 Rffara ^ 3lfe R?]f 

3TTRR TR RR ^ 3T3RR 6.0 Tlfcmd it 3Tf^T R^fl 

mm ■'R RR ^ 3qRR 0.15 3rfd*Td ^ 3Vf%9^FT 
R^fl 

■p®F 3T1RR RT RR ^ aq^RR 47 UltR'RI 3 3rft£J?F Rfffl 

TF* mm rt rr a> aqgRR 6.0 it siftw r# 
mm R? rr ^ mpm 1.5 nfirera ^ aqfe R^fi 
yfdiiiR 50000 ^ aiftrar rfTi 
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(*) 

(?T) tNCH^CII 

(or) 3il*jPcH> 3R*T 3RT^5 

(z) iN#* (sra ite) 

4. fqciN«h Pi«ftRo 'lifted 3HZI fTRt dlft/lc 
^pRI ^ TO ZRT^ 3rfTO ft R> ^ faq. 

rt RR tfqr, fam 3 wn tfnr rrt fop rr affc a 
^ ^rt tfqri rf ten* ^ te**sfR ijrtr 3 i 

(R>) <Hi£dl 

(S) Rp TO 

(R) cT^ T*R.#.ip. 4 Z\?$M TO 


nforro 10 3 arte Rtf 1 
25 RTR '^f ^pr 

•^7 371RR RT RR Rf anjRR 0.5 ytefl 3 3Tte Rtf 1 
10.00 4)4)^ it 3rte Rtf I 

fot 3TRRI R» 3?fc RTRj^ft ^ RJfo *ltR<Kn 

IRl Tfe $R#r R7T RRfa fro W^qil RF Tfte RT F?R> ^ ‘tftf 
qftpsny rr, PcMkOq ■q^raf, Rfep RRR7, rtrR7 

TT 3?R RF PdHfdftsTd Rite tf arg^r tfRT, arafcp :- 
RR 3 9.0 ilfcUMd ^ arfte Rtf 
^pF ariRR rt rr r£ ar*pR 6.0 Tifcmcr ^ 3rte qtfi 
^*R7 37TRR R? RR ^ 3T3RR 0.35 RfiTO 3 arte 


(R) tftfR (RR X 6.25) 

W arofop ^nr 

(r) rri 

, (W> pT ^P3 ¥HI 

(^R) «b)<rft9>f4 41qi»^ 

(FD Rifoter Aten's 

Or) tte (sra ite) 

5. fo^RRF fo+ffid RSI 3TTZI <*1W1 R* 
^ Sfofol RT 3PT^tr^ aflfoRR RIRtf RRT foRTRtR R 
^ RTR telRR7 Pl«f>4«l tf TO ZcRIR -=HpH^a fl 

#n rrj ftp iftr 3 ^ armteH* rr, ter#* w 
T3R> 3 ^-piR #- 5 ^-sW 3ffo rf PiHfttnad to 

(R>) <Hls{cll 

(13) TO 

C*T) 13 T*TO.T*FT. 4 3rt^#T TO 
(^) Tte (T?q X 6.25) 

(t) zqewcnsfaq 
(^) anftro t?n 
(^) Tpq »Mstei 

(^) 

(9) ^1 


^7 an^IR RT RR ^ 3T^1R 22.0 yfcW'd ^ 3?f«R7 

q?fi 

?j*$ 3 itor m rr ^ 313RR 9.0 3 ifq?m ^ arte ^1 

3TWR m RR ^ 3TJRR 1.5 MfcISfld ^ 3fte ^1 

Trfmim 50000 3 arte q#fi 
irteR 10 ^ arte r?Ti 
25um^^pr. 

10.00 mMvr ^ arte R?ft 

ite ^ ^ Rj), Rf^ ^ ift RTF RR fc!R RR afR 
iR$ ^ ^RT ^f, RR RRIRR, "JR! aTRRT ^ SRI ^ 

!TF R^ RT ^ tn ^ 3!l£ ^ ^R $ it*\\, t*TTOT $ RRRTT 

f, Rftsf, R 7 RR 7 , ^RTa 7 ^ ffoll Rf telR RR 

rlf ^ ag?R ^ri, ar«rH *“ 

rr ^ 8.0 RteR ^ arte Rfl 

^pR 3TTRR R^ RR R» 3T^IR 5.0 TlttTO ^ aitte R^fl 

3TTRR TR RR ^ 3T3RR 0.35 RfiTO ^ arte 
Rtfl 

T^san 3RRR ■'R RR ^ 3T3RR 47 RtcTO ^ arte Rtf I 
a rcft TO *tefr^*fa 100RIR^3.6RIR^TOR^fr 

' ! 5 S ?» 3TTRR TR RR ^ 3T3^?R 5.0 RfifflR ^ 3TfR?F Rtf I 

3TTRR RT RR ^ ar^RR 0.06 RfiPfRl ^ 3TfRR> 
Rtf I 

^pF 3TTRR RTE RR ^ aTJRR 1.2 RfiRlR ^ 3rfRR» Rtf I 
■^P> ariRR^R RR ^ 3T3RR 1.5 Jlf^lfd R 3 TJrR» Rtf I 
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(^) 

5ftcj|<5 F^HI 

FfFFTF 50,000 k 37fF5T F#‘l 

(^) 

FTtcftrof Fjtqpjj 

FfcTTJTF 10 ’k 37fF57 Fftt 

(3) 

7FfTcFHqTT W)c(|0^ 

25 FTF 7t ^ 

(^) 

l=ktd (75RJ ^5) 

10.00 FkftFF 3 3TfFF7 Fftl 


2.4.14 : WT%5d 73TH : 

1. f. ffft ar^fFkfFFT ft ftttejft .w^rf^n ft f w kMi ft fkFiF F ^fft tor fft 3fk 
tor fft 7^ 37fFfkr f i 

2. UI<t«HI ^ ^ eft 77FTT FTF (<TT5) 7FH 3 FT kfF37tFTT ($fH$l<d \fdrdP7WI) F7 FTF 7$ FFT^ Ff W$ ktF 'llPdFl 
FT "TeT 37fF3kf T? 3tk F? P+i-Hl 3TF 753?! FFT^f k fFFF> 3TrPfeT y)«j>fd«t> FT Ft t, T%rT ^tFTI 

FF r-infrlf^d FHFTf 7& 3FJ^ ^pTf, 37Ffc( :- 

(Ft) F[d TO (F^FT 37TFT7 FT) 0.4 FfFFTF F 37fFF7 Fft fkftl 

(75) 53 FH^5?fte 37FT k 3tfFFTF TO 0.1 yfeT^ld F 3TfFFT Fft' ^ftl 

(7$W 3TTFIT FT) 

2.4.15 kFTTtFcFTF : 

1. faFKi fiR^ 3TcFfa FFF fFTFui Ft |, kfl, cHTFfd FT qU*^>c1 75TfI kd FT 2Fd FHT FT ^ktt FZT FT HK*ifH 
Ft FT 35=6 fFFF k FFTF 'Jilt'll Pi^fkfecl TTFZFit k k Tiqt FT 37fFF7 T7FZF7 FT F5Ft, 37?^ :- 

13m TTTFPT TOT, FF75F, ^ ^nf, 3RR sfa 3 =f£ T3FTTF, Fdk, Ffcfit, FTTOT 77cF, 75T?T pH^fdd 75TFTT , ^TO^KT. 
TO 3^7 TO FFTTF, Tjk TO 3tk ^ TO, 3T5T, 75T?J FFfflfF FcFK, 37F7FT, ^5. k.d9>dt F7T 37TZT. ^ 37 k ^ ^FK, 
?TfF, fF 'cJFPItt, FIcrd 3dlK, ,<5I?J Pflcried, 3TRT 3rk Mte+i, Fk F-Hlk, 75TST 77nk, kk 37TcJ fdlk 37k ^IcJ 37RT, Ft 4) 

37 k ktkt fftk, 375^5 kkrt, kFk, Ftnkf ttts skr 37=5 Ffw, 3rkfkfry^m (3TfFF7cTF 15 FfcmF) fron 37 k 37=5 
tmra 37 k fefkdi 

575 fTR ft fwkmf sfk Fftfw ‘ft’ k fFfkf^e 75 m fpfft kt wni 

FT^ Ff 3tk fF7 fTftk 75 m TJT3TT 37k FH57 (^TU ^7K FH®F 37T7 75RJ ftPm. 2011 ^ f^TO 3.1.3 

3ifk 75T?J 7J73IT 37k FFR) (^fSpi 3?k d«ifd J l) fafwt, 2011 ^ f^Fm 2.4.5 (24,25.26,28 37K 29) 3 cfcpfT ^IT 
^ 37%TT4 F«7T FCRkTcT ^^54757 Ft F^l 

57^ 5F ^ % f57^ f'Pdfcfe FH5fr‘ ^ 37^7 FFT, 37«lfcl :- 

(i) c^ FTFf^nk57 37*77 *7 37fk^R F7F (^T 37T»7R F7) 0-1 irfFVM F 3Tr^57 5FT FFTti 

(ii) fandt *T^ oiFT 5Ft 37*<7?TT (3ftfe^T 37F?T ^ FF F) 1.5 Fl^mcT F 37fF57 FFf FPftl 

FHF 37tcfkflwkr (37TFT7 7R>4t 7?n) 75T?I ^7^T 37k FRFT (^fFR V<3 ddfdd) tFtWTTFcft, 2011^ P^pH^H 
2.4.5 (43) F5 37Mkl FTFFT ^ 37FB 7F5 ftj; 37fyFT5F 15 FkmcT F5T ft TT^FTI 

2. F, FTF F775TT FF F FT F^ ^ 3TT7T Fit ^F FT x PFt FT F7?T FF FT FTFt FF FT M-Hidl ^F FT 

fkcF> WF FT fFvTTt 37=5 FIF F fFFTF t%FT FTtt, F^ it 37TF, ^FT, FeT, FFFT, Ft7F FT 37=5 t^FF FTTO ^ 77f*FFF 
F tFfFcT %F FF FFTTF 37fF^ct t'l f77F’ PdHfdPdd 77FZFF F F FFf Trqr FT 3tfFFT Ft FI F^F, FFTcT :- 

7J j [(FF ’^ t F, ^*F ( ^ IJ f FT F75fdFT) ^F FF MHi 3tk F?t, F^Fd, FktT, ’Jo , FTFFF FT FlFTt, 75FFTF F^, FF 

T^ch'TF, FT?7 FcqtF, TFT^, Tgra tjF'TO F7T 371^1, 75TfT FTFT 37Rt, FT^tF FTs^FT 3fk 371^FWd, FTOtcT, FI7F7TIF 
FT 77*jfFrT 375717 F7T Fk^cT 75TF 577 FT FF755 FT FT FT 355^ TtkFFF, FeFfFq, ^51 FTT, <5157715,1FHT1F5, FF FTTT^ 
37R F77TFT FT 77cF, TO 3tk TO '357K (FHflf? 37R P57Wdl^ FT W). f? TO 37k ^5 TO TrFTF, 
FHHH165dJ77 (37fF575F 15 Ff55T5) 37R fFFFTI 
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2.5 


*7170 30 77333 




■q*3 Tsk ^ fapwtf 3fi7 qftfeivi ‘3i’ k' fafkf^e ura i\ 77*ski 
*775 ^ sfk fsp stw ^rsr i7$n sfrt Fioqr (iktifcrq sfk 


28 37k 29) k ckicT W ^ 37*TH W ^RftTrT ff3*7 i\ 77^1 


‘^rfcFT) I3f33*7, 2011 ^ t^ffW? 2.4.5 (24, 25, 26, 


371 3? kt fa ^ pTHfaf^ TRm^f ^ 31^7 #k 37^1 :- 
W zn^m (90 tfcmo ^ 7 tt*0 


(71) Tp^- 37T3T7 37 ^ £TT<|l3dtf737 3T^T (X^fcl) 
3 arfgm TO 

(i) TOH1 ^ sfccg^ ^ f^ 

(ii) TO7TT ts 3lk VrS. 


1*3T37TVR 37 3qik ^ 3fk 100 313 7.5 fa. 
td. 3333 37 ^, ^ TUT^ 3 37 fV 3 T 3 ?) 
#ftl 


0.1 3*3373 3 37fa3> 3S* #frl 
0.2 3fa?m 3 37fa3T 3?t‘ #fa 


37^ 3F 'ft fa) '7? 357, 3*t2 sff7 cfOdyJ.S'l, Hl^f, 37^ fad! 14 33, faT3> 9qfa ^ Tf^rT 3131, f33T3 dfliq! 

3 TRpfl 3T7f^ftT TM fafa33 3-1.17 k ^ 3333 ^ 3T577T7 fark) Idfafcrv 73 ^ 7*3 k faSPTH farkl 31pT3 73TTSJ 
t£i 

T^ra-g^T 3^T7P7^ (^flFTTTg' ^IdO) fafaqqi4?ft,^011 ^fafa33 2.4.5 (43) ^ 3fafa 3faH ^331 ^ 37kft 
7?^ TOf 37fw33 15 3*333 331 (OTFT7 Tfakt falT) ft TT^HTI 

Z *HlVt 3^7 HiVt ■3C*HI < 5, 

2.5.1 "MR^INI : 

(30 “ 31 ” k ktk fafafe fafat kt Tfsrrf^ k 7fafao|3i sifkfai t: 

(i) kl33T3* (STtfafal); 

(ii) 33171 33tffa (qfafakl); 

(iii) 75377 33lfa ( ^dlfa); 

(iv) kt 3T3frfcT (kfafaTl); . 

3*k JW* 3T33T2 37k *715# kt 7ffa7fd3 f'l 

(73.) "31-7T3 (3073777)” k ?I3 31 313 30 ^ 'qpj 37f^m i sfp ^ f^TTT ^ ^1 fTOT 

t r^i ^s7?T7d7 $ w fqrqi nqi ii 

(f|) “trf77” 75 f377ft q?; ^ ^TT TO 3TT7 3TO7 73H ^Tpq MF7 ST^cT tl 

(■q) "iTlTf 73ra ’’ 77 73TU "<7^7^ 771 I^TTJ 37f^T t, ^ TfTU ^7 T7 IT^W ^ fdM, 37T?lfqW 
t, "31 7P7S7 t 3fl7 f^ T7T77 7l TpR, 3TfWKR, H^ 7 I, mftfq, f^'7, .^R»l, f^ 7 ! ^ 397Tdd rTT^' ^f 

foul cR)«K ^ 77^77 ■RT7T 7777^77^7 3T| c^TI 7777357 3fw i l(«t»'k «^[rVd ^TT f^T^T cTTTTT "t, f=h^ f^Rf^TfSTT 3c9R 773 
7737 17737 373^ 3?^ 3775777 1T3 773) f3> fqrfi^fq/ 733 "cffq^JTt ^ ’333*^ ^ 37313 371^ 3i 5^|d> f 1 , 373^- 

(i) ^7777 77^, Htti SflU^I 3^7 7703), nld 77T77 3?l7 ^TSt W^K -Hi^i ^ 37?1 3id(q<< ^7 

(ii) 777577 , if ^1 D# it ^3P?I. WQ 7, •q?I Tftz 1377 3FT *&&& 30 ^jf, 7377 

<«w, 1 ^) 730 ^cfTPTI, ^fc^d< ?!<i)7, 1^5) ^ 373) 37k fTTf y4>K ^ "3c9I3; 

(iii) "Ol 3Ti«h"i k f^l^dl if 371T; 

(iv) 37mm, ^f777 3717 37TO 77T37 37 k f^T^TO W) it. OTOO -qi TjfcFrl; 


2898 GI/11—13 
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(v) kte arkrt k AAfR , fmg fkRR affiTR acRR k> mm rr r> rr yfdRd k 3rfkm kte Rff rtrt rt 
kfc 3RK te I; 

(vi) RcTR, fkmR, Rmf 'k RTR kR m kfe, kkl? ark fPr5 fkmR k mTTR. RR *Wl'J], RRR, ffcrR, Rnfk, mikfc, 

tern, ter, f^mr afk t? kt fm ^Rkkr $ fm^te ImRRR t’.fter m are? (arte) sk anmm 
(arRgm) ?fe-te? 3m kRmk, kt fm gkr teW ^ fmR ter te RR t te fte rklte k kt kte 'te‘ 

PhRl RT RmdT 1? I 

(T) “Rmmrnr” kkk Rmr, terr m t*tr arfte f fkkf tekr RTfkmkt skt RmmmT rr k Kim tem 
m fmR mjafr' mr rr T fmR ap^ra fmm mu fr 

2.5.2 Hik afk ■Hi'H at4i4 : 

I. sfl'-b k rt fkRmT Reg gk ark ht ,j hth krkaRR fmRT mu is, m kkrr mR ^ arfw kim rtr farm} 

kk RT RTR kt yfmfdd t, k ckTTT ‘3RK artel fl 

w;, wi te rtrpr mrm ark kriter after tetter m rtr rrh rr k RRrkra fte rtruti 3?rrc 
kRR-mrfkm armr.krfteRR-mte rt arrtemte a^m/teRR atekmteRmm MUf Ik arm $ rtr 500 fa. 
m/ fm.m k ar-kkm ar'dfte k Rtei rctir k gmkrr, tester, m-tei, Rictef ark r^rr kku fate mrf kte 
kt tefad f, kr afufte i\ Rtei 

Rcrtr gteR ante: k km fmm mrRUT afk truttr m 3rte t^t Rimn ark mTORf kkr krlku fmrn 
aumn rirfm ^ fmm rt fm kmr te: fi *jsT?k arrmr 10 tmi m km 35 fkkt kk»s afk 5 fmr 
m km 55 fekr kkhk ^ ^trh m mk Rkmkr ^ffm ukf mkri 

3Arr< kkr km k' rmr k kfm kt k<fdd fmu; ank k Tmi kPni 

amK fmkt fkRnr rtt kr ark yffifdm m l^rr k ■gmi ^Ttti kmr afk arikkum u«u ante 

m mrmri terte umk m anku te rn k rr^r k kkni 


t? 9K RmPdfed arktef m ar^R te, : 


m.k. 

arfRRRR 

arkte 

(0 

mm temak 

aktem 1000 / rtr 

(2) 

fm left 

25 RTR k atete 

(3) 

TRTRtfte 

25 rtr k aryrfte 

(4) 

TkktemrmFT afrkRR 

25 RTR R atete 

(5) 

mkftedH RTftek afk tefemm m^fmyr 

25 rtr k arguter 


2. fk«iidk #er rrt k ftet kt k rr fmrr t^ ^nmki Rg mr, itemi ^ ^ afk jRteR krk^m 

fte rrt t, m rtr k> mr ism rtr ak^m ten RRmmn k rr fm^ mr; fktte fkrrk k?n. tr®. kR, 

fRRt T'k m m^rR RkteR t? , ^ ^IR RRT k ctRU fmm RRT 3 irRK arfRRR 11 


mRK mt 1RRI RTRPR RRm 3TR RlfeRR RRT/m M’TrRR m RRR ^R k kteR fmRI amRlTI ^RTR RRmf 
mfkcT rt te kk arum mT arTm/TRk m? fteF? m kmk mRiR, R»r ^f, wr mr Rram, af5T teu, mteR 
kite trir, '^n rrtr tern, kmrte, tete, RRte, kku fmrk' mrkkkR ktt.mte, kUte ark rtr 
HRldl RRT ■RcT fkdkld "FTf^f^TR kite tell 

RRm yiffddi akr Rterm rr^r mte' afk ag?fTR mrrm arfkfpgmf'm rtr 3rk ymfRd fte ^trrii 


* 


.1 uii ft.:»«mn» ".i 


. >«■«llMH Mt4 MMI 


M- I.H l«( 


lMf>H|lM‘>t ' * :i)f.p<l!».l'|*Hi.*(W*H4»i 





'm 111 — 73 ^ 4 ] 





30-0 'SrfiRTcT if 37fef7 R?T I 
35.0 3?f?mcT R 33f^ 

■3lftT3nP7 1000/ VTR 
25 TJTR 4 

25 Wf P SRjqfem 
25 TTTR if 3RfTft*m 
25 UFT R 3pjqfe7<T 

3. WITT Till $if ^ 4J3R feTPFT TJjf 3ftT M7<*|jd7 ftfaiFT W f, ^ *ftz 3 rfaR ^7K 3lfefa tl 3r^ 
T%d , ife-T TRI^ 7 ^ 37cPT tfVll 3^hr ^ c3^T 7T*r[ 73 Rid "^fT f^dl *ft Ft I TcPT^ , 73T3 PT 1 ^ 

TOTP 3fo THlfe-JH cT«TT/PT mURkW HI$<T^ if 7RPR f^f if Tfefad TqpRlT! 

P Tj^TR, Wm ^T^TT, ^ER^k, ddP^i, HlriR, RtTP ETH-WUM RT f, R7TR, ulfaftM 

37k PTR H^lcA, PPcT fatfdld FT^ftcTNpT 41 did 3flT 73TSI ^fl fridfcd FPTTi 3ciMK ^ ^i^rd<=h '^fsRiK^T ''T^T^ff 3Tt7 
yi^rdd> TRfFR 7^^*717371 3Rpd 3Tfeffef7T7EF if TfW f\ 3^ t^I WTTI 

XT' TTR^nfe 3R^/37TfRn3^lfe 3T^ 3^ TRFrf ^rq q ftSFl <£ 7TR WF 3PR, TTlfedR ^ 

3 37f^q^ 500 ft.m/ fe.TJI. 3 SRfefT #TT, 3^ P=F?J ^ if PT fa**! ^ TJT«J TTffeR 3^7 PI 4p_fVWH RNi-^. 
RTeft-qFl^i qfd3U*4l*,<u| ^ ^ ^q Xf srfes^ sfa ^WRF F ^M^I' ^PR : 3000 fa.UT./fe 

m ^ ^ 3 37crfe R^Tfii 3 10 fam/fein. ^ snfe Rtfem/qttftm t^ir, <w\ 

4M*fl4>K*r 3^7 T»Mr*>lT*7 ^TJfan. ^ Fiq ulfeqq RT?^ *fr 3Tdf^ Wf\[ 

dl^d: 31TOHf ^ tol 3^7 dFlh^K ^ 37^ W ^JP?TT rTcR^Tcl cfP? ?ff%cf f^PI 

*mpTT 7uf% R? gfHPVdd ^T ^ ?tr»7> P4T# f‘| 3H^H ^Tt 10 1^1 ^ fell 35 fTCft WRTS 3TP 

5 leip; 55 felt ffitirz wn R7 ^ MfWd PFf ^ni 

irqR; 3nqTqt4^, 3imfeR^ xf^f feet Rt srfepRF-^ ^ ^pn sfa ferfer ffe? itb t fpp; ?rni ; 

•SfRiq rdHPdfed 3Tte5Tf ^ 3T^J #TT. 3farf^ : | 
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Z^.Z. 3^fZRZ^ 

3ZFTTZ; 



(0 

zrz ^-ZT3^ 

ZfZZnTZ 1000/ TJR 

(2) 

I.ZZrTT 

25 ZTZ Z Z^MfZMd 

(3) 

*)HZlfddl 

25 ilfH Z Z^nfZdd 

(4) 

q^FZtZTfZZ ZlfTZZ 

25 Z!Z z 

(5) 

ZZTfefeZZ ZfMZ zk ZZTfeFZZ 

25 ztz z a^gqftzz 


4. ZiM fziq, zte Z fz^zl zzyiidi 4, zz f^ni zz wdl z?j, PjRzf m< u iItu [ddsrn fzrzr zzr ■§ r tfte 

Zi Mil Zl j q ZFT ZK/ZT fZiZT ZZWell Z ZZ fznr ZZ Zv=HF<i, fzfFZT fZRZ fZZR, ZZff, ZdO, FZ zt t, Zi Mil ZZZ 
ZtH ^ tZR TcZTF ZfzgZ FI 


3ZZF ZF 73TO ZPZ ZTZFZ ZZZ7 3^ wfeZZ ZT ZiefeTZZ Hl^d ZZTfZZ fzmT ^ITI ZrZTF ZRZ7I' 

ZfFF ZT fZZT ^Z 3RTZ ZH 3TRJ/WZ. fcRZTd ZTZZZl TcZTF, dd^Pd #1 Zr^, , ZFtZ TTZfZ, FZZZR, 

zrz?f RTrzra, zjznz *faz f^mz zihzkm zr t, zztzt, fzzfzz afrr zm zzim Zeriz^z zr^tf^cj ztetz #tti 

zrnrz zrr zrfftzr zzr yi^fd«+ zizzt zfr: sppz zrzf 3rf^^fo+i' ^ ttt«t zft qjzTfzz tor ^nrjrni. 

ZZZF Z ^4,1^14, 3TZrI/ 3ZSHlTJZ^lfe 3mZ 3rftt ZZ Z ZT fazz ^ ZTZ dlfidd ZTZZ TRTZFfe 

3TCZ Z? ZZ Z ZfZSTZZ 500 fZ.ZT./ tZT.ZT. Z SRpZZT FTZT 3Tfa Z?$ZT ZZ Z ZT fZZZ ^ ZTZ #fFZZ ZR ZT 4liftl4M 
Zlzt-TFTf 4Hl4il^Hd Ufa 3ff4ZlWT Z^ZT. ZZ Z zfzmzd 3^ ZZZRZI zzfo ^ ZZ Z sFZZ: 3000 

fZ.ZT./fZT.ZT. Zi ZZ Z zVlfct^d FT Z^ZTI 

ZZTTZ ZI^5Z: ZTZTZ Z Z^F fZRZ ZITZ7TT zft ZTZTTZR ^ ZZH IZJT ZTTinTT ZZTCZTct ztz ^tflzz fzrzr 

■'jll'^ii dlPti ZF ^fzf?ZZ fZTZT ZfT Z4i fZi ZZTTZ !?T<rZ> ZZml tl Z^TZZ 37TZFT ZZ 10 tZZ "Z 35 'fezt Zdil-S sfk 
5 ^z "Z izr^ 55 ferft ^ zzzrzz zr zz| qfcz<fz zRtz zfT z^fni 

ZZZZ zk ZKZIH ZZ Z ZfZTZZZ 3Tk 3ZZTZT ^ Z^fZZ tZZTcftz ZZI^ Z ^ZZ F^ zfa tZZf^fZ fz^ 

•31 id Z> ZFZ FTZTI • 


ZZT1F fZRfzf^Z 3ZZ13Z ^ 37^zz FZTT. :- 


zr.z. 

zfzzzz 

ZFZTZ 

(l) 

zzr z?r^ : 



(zr) ztzz> TfFZ ZZIF 

25.0 yfdVId ^ 3HfzZT ZFf 1 


(^l) ZftZ T?ZIF 

30.0 MfdVId Z 3TtzZT ZFT 

(2) 

r ^Z Z5TJ2 

StfzZRZ 1000/ ZTZ 

(3) 


25 zrz z z^qftzz 

(4) 

ZrlZTfTdl 

25 ZTZ t' sgqfzcm 

(5) 

^dUl+Z ZlftZZ 

25 zm z z^qPwd 

(6) 

zzrf^ftzz zrfzzfz atr zzt%Fzz zr^f^z 

25 zm t' Z^MPZild 


5. fe^T ZF Izzz Z fzzd ZZZTZT Z, ZZ zd zf Z.ZZR1, fzfFZT, t^RZiT TJr$ ^ ZZZTZT fZZ^FT fZTZT ZZT t, 
^ ztz ^ Mil Z^Z zm ^ tzR ^ZTF ZfzZF tl ZZTF, Zf^Z, TZZ ^ ZZ^, cZZT, ZTZ, fZZZ rZZI^d/ Zfa^ftd 
ZlZifl ^ ^ZZ FTZII 


r> 4 l -n -.DHu ikiii 




6. 8 I < \ *(<2R 3?|T RRT ^ fV>R-t! ^f, RR MH, Rt H^, ftfRRiT •H< u <)fl< f^l’OfRTRT 

rrt r> Rim r» ^rrer r^r rtr ^ iNm rrrr ^fand ^i acm^, aifcR, trr r> RRR*f, cRrt, rtct, Rg aftr }Vfa\K rktrt, 

srimimr Rmrit, fem afc arfRRmr 3 gRR otwi 


dcHI'A R^ tlH^M SHRIR R» it cfilil 41^11 RRT "ora Rfm RRR> afa fitfgRR Hl^d 3?lT RT 

ri$?r?z ^ fcm ^ mmrfRR fomi rtrrii Rmrc, iReng Rg tr, gRim afc g^m Rte 3 gRR #ni ^f%n R«m afc 
ami wr? ^sra M ^ #ti 

3cmK gsiR^ 3^lr n^ajd f^R aRRi^y ^ "W fRTRT «ii^mi affc RRfal RTRtoRR Rf arnfa TOT ^ll^ll 

d^Ri^ r)r sfftlci’b 1 %ri 'jhh < i( di.fcft r? gfRfTRR 1W>Ri rt rr> 1r> ad-tK VIcr+> TRiRt "ti g?TRR 3 tirir rj\ 10 Irr r> 

IVlR, 35 fell) ^)<d)lfe afa 5 iRR R> ftrly, 55 felft ^dllfe R> RWIRR RT =til4 RURcfa <\f$ld Rft RFJ^I 
3RRT^g 3 fRfW TR #n sfk -RF 3RRfRRRRT RR, am^fal, fR^R Tf ^RR #TT1 
5cmK fRMf^feid ai^arf Ri arg?m ?)ri, RRfg : 

sF.U 3TfRRl8FT I 3T^«9TR; 


(1) <%H ^d ♦Mi 

(2) 

(3) VfrmtfRRlT 

(4) mffmm 

(5) cf^f^feRR TRfgvSfR 3^ R#f^l 


7. fs^ftfcM RRR, to,WI afa ^f <£ 
MSFR frjRI RRI t, ^ RTR tRRT^f RR RTR 
RT^ RTR RR atf R* fprfi ^ R#(TR, 

*tan RTR TT^fRR ^RTT 

^^?ftR^RR^RRq;a?l7 aRK RlRtR fa 
RJRRR R7 TfRT RTfeRI RrRIR WT feR^fdR 37R? 
7#l , 


artorw 1000/ Tim 
25 Tim 3 arjRfrsm 

25 Rm 3 agqfrsm 
25 Tim 

ftm 25 Tim 3 ar^Rfom 


RTR^f^rft Rt RV?imn 3, RR IrtR: RR; 4 R^, fRRRR TF3 ^ HRVItK 
Rt -Rfmf^R t, ^ nm RRR RTR 3 ftRTT ^cRTR arf^R tl 

, fR^ldlR RRT«f, aRRfrTRR^ WTJRTR afiT ^f^FI ^ ‘gRR 
m ^ftfrTtT f^RT ^rmn farm fa arfvRnm ^>^cftR>mi ^ rtwr Rft 
R1RJ'/U{ ^ RTRIc^RIRtR ^3: RT - 18 ferfr Rl ^ arf^RF 

kr ^ ^RT RTfRT RfTRWR, «OTI 3^ feR ^ ^RR ^TRft RRlf^ RRt 
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RRH1 fRHfafad 3fT^rrat arj^R ffrn, 3T^ :. 

HT.R. 

arfReWR 

artw^' 

(1) 

Riel RTT3R 

a?faHRTR 100000/ HPT 

(2) 

iHTteft 

arfVHTRR 100/ HIR 

(3) 

^fR»ei)^4H atftHR 

arfM^RR ioo/ hir 

(4) 

HetfejfeHR RTfHvt^T 3rft Heitf^lHR q)^(ei^H 

arfeRR 30/ HIR 

(5) 

^Rtr atr HT3<F5 <=Mad 

arfaHTRR 1000/ HTR 

(6) 

^elRffRell 

25 HIR H argqftHR 

(7) 

^f^f<HI RHtRTiaMpTR 

25 HTR tf arjqfWcf 


2.6 : Weft afa Weft 3rMTR : 

2.6.1 R^eft afa Weft 3RTTR : ' 

1. tftfRR ^Mt hi #n weft if, wfeitl HOHRtfR^t Hien^Rtfatl RleH)*UU| , ajftR^jj afa 

RTRRTfeif % RHfHR ^RrT "^ifeiel W\ IFIT iffnt ^ tHR fRTHT RHT RcHTR arfaftR tl RRRH 3 fapftT RTT HTt^ fxr^TJT 
amft^ Rif itRT f^ <wh fRTtHrnarf nt rtt^t ant y^rfa nft 1%^ hr fRam it rhtRI i •scsi^ ■M4<fid ht 

R%H, RrERT RT WHT |T3IT it Mcif tl RcHTH Hit RIHt ^ RFF fHTHT ^1 RH^OTI . 

RcHTR fRPT%facT RTHHiY ^ 3PJ*^R itRT, 3^ - 

-&.U faimui hte3 rcrk if am^mr w> ^ r<hk 4 artsriR 

(i) R£ei Hi*rciteT 3mm (rh^Nr) 30 fR.nr./ioo nr. 3 aiRfe 25 urn t* a^qftsm 

2. HftfRR eitmm 3, ngc* nft itarcR 3psn% ^ aft* tfequ$£$ afk hht R RinfaR 

HHlfefet Ht fll'JtJ eltmmt Tt tHR fHTHT RHT acMK arfRltd tl RT^f eitHRI? ■AmiTR RHff'lHR tt <tHK f^THT an ^WvMii acMlA 
R MRR fHTSRf RTF fom Rif iWl RcHIR HPeHT Rf WTHT |3R it RH7HT tl RcRTH HTHf 3 HtHTI RTT (R^) fHTHT 
^T R^TTI RcHTH fRRfeffacT artSJTaff Ht 3f^FR 1P7T : 

ht. 4 f^RUTx rt6% rcHtr f art^rm hhtpj; ^t rcrtr r ar^^R 

(1) ^ei RmmteF amm (rt^Rr) 30 fR.HT./lOO HI- ^ arnfaHT 25 RTR tf arjqfom 

3. TftlRR f^pRl aftr ftHTcn <t RRlf ^ %T RR7K SlfR^R t aft #eft^fR^, aflwffW^Rv^, 3#[HTtt3THTll afa 
RltRR^RfRtl HTgiRt H>t f^RTHl 3FRifR tt RrTrr RRlfR^t Rft RRT f^RiRl ^ t^R f%RI RRT tl RR1K R>t RHt ^ ytRR 
RTRT fRTRI ^\ RS^TTTI ^ RrRIR t RTtf ^RI R^RRT fReFTRT 3^TR Rif tl RcRTR fHHfdPdd a^^Taff ^ 37^R itRT r- 

Rj'.'R fRTTRRlR - RT5R R^RK t 3T^^Tlf RRFTR 1RT RR7K f art^ 

(1) RjeF RFsq#eT amTR (RT#RR) 30 fR.Rl./lOO HI. ^ aTRto 25 H1R ^ 373lftsiR 

4. sjftfoo fRJRfRi^T ^ ^RT arMK atfRSld t Rft 3T^f RRTfeT^t R>t RTRI RSeft ^ tRR f^Rl RHT tl RR7K ItfR RflR HI fRT 
fHRI it RH^H! ('^■h-h tHRR HI 3RH 3TR : HT arff^TR? RR ^ fd^lel teFR, R^ tl RRR1 Ml-it HtHR RTRT iRTHT an R^RII 

R!RK fRHfarfeR sptsnaff ^ ar^R itni :- 

HT.Ri fRVTRRIR RT5R RrRTl f 


(1) rT erfel amm (rts^r) 

(2) %R2TRT?R 


30 fR.RI./100 HT. 3 STHfaHT 
20 fR.HT./100 HI. SIRfHHT 
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5. R©fal r»t (^rtlfcrti f+?i Mcic) "^n fat 

itot t fa ttrh fafa^F fgfaR?nfa fat ffafat innfi 
J r^ ^1 fV>fad vh# tiftd RT ^Rfat fa faff viPivflid 
fan fa fanner fat Miwfeft fafa i fak ?Rfa cf^Ri, f< 
h sm fa=#rfa?r afasnfa fa srgsR #rt :- 

T-;- 

c l # nf wft ^l RRT (fHH^5 faR R^T) RI fR# fa5T»T ^ 
T # tirar M^cll RT fR# IMlfalf # ^ RfraRT fa^ 

<iWK #1 <HI«5>td # ^VJ'Si ^ RR# ^ 1 V>l*1l fat j i^ *nwfl fa 
^RR #C R# fafa t 1 ! cJcvK fat Rlfa fa RTRT fa*ff RT RRuTT 

sF.U ffafaRdlfa 

RTSfa 3?RK fa 

(1) ^T dWfaltf WW (Hr^H) 

(2) fewwm 

30 fam/ioo m fa RRte 

20 fam/ioo m fa 3Rftra> 

fcm l : R^# l, 2, 3, 4 afc 5 fa 

RT faftld ffaRT '411**11 "31 ^R RR>R HST ffaRT '*11^11 Ifa 
<^{d fafdd 4»<fa fat fafaRT RR cIRT Tjpf del Hlfa 

RT RTRtR -WlfavK"! fa MJfVK^RIR fas* 3ST R fa ^m,\ 
fdsfev fa faklR 3°tcirt| a}if(i TTsft ^1 Rfal w*twh u i ' 
IfaRT ^nil ^RR "4* fawr 5.6.1 ( 3 ) fa < 
fa Tpfaki ^RKRktes. ‘RT’ 4 fa Rf tjw fafafakl 
r^/tj^rt id civil 

6. ^ffa<r Tnfa to fa faRT 3 crk srfR&r fa fat 

fate VRirdd fat tTTSfT 71lfa fat faffa fa ten tfaRT RR 
fa> f«RT fa RfaRTl drvis. <SHg<=K1 Ofd fa #*d faVI 'i 
3ffqffa*Hcfr RR RT T£RR #T ffa$3 faffadT dfa fafatl *! 

afasfffaf fa 3TfPR #1:- 

[Q: RR-ScRlfa fat R*Jp4d fa Vftm fa RT?RR (-)l8°fa.fa 

i' <n(R«bdH faffe^falR fa dlHMld fat fa fatUcH fa HiRd fa RHR 
jt RR tJRT Ifa <RRR RJT ^!RRR RT?RR (-) 180 fa'fa. R RjTR RT^ 
^JcRK fat RWfa fa fatffaT tfaRT RTRRI ?fafa RffalFT, fafaRRRRT fafa 
#T fa^> VK-1 wfed fa^fa IfaRT fa *^104 pi'^fV'i fatl SIRfafan*! 
sifaN Tjfafa) r?rk fa tfa^TR vWm ‘R> f fa 3T^ira RnR fafaRP 

Sfaejlfaf fa R^RR faRTI ^cRK fa faRlfaR R^lfa fafa RTRffaRRRJ 

fafacf 3^1 faR^kcf ffaR, <fj|«Sci ffaR fat PfVct) ffaf^SRiT sffa Rflfa 
r fai '3cRR fawt Rifa rtr fa -gw fani fak rr# #far rt rr# 

ETIRRl fak tfafat vWfdJ fa fafaf faRTI fa tv^ldtv R^lfa, 

T ■irHK fa fatf vVvv> ffadldl ^?«d Rfa fal dcRK Pr*vfdflad 

Rvfa. fatediq 

3fa«Tfa 

0) 3*nfa 

(2) arm rt srsfatafafte -4* i 

(3) #F2 #1 RBr^ W!T 

10.0 Rfo?m fa 3Hffa^ 

RfefaR TO 1.0 RftWR fa SRffa* 

25 RIR fa Rfa 

7. TOfffa tR5#/#fa?T ^MVTIH W# ( ^llfadtl 
R®# ^ clRR faRT R^T $1 TRScft T^T8frf# f 3Rlfaqi 
# ^ 7R? R^RT (M RrffaiS) Rl RFRf: RR3» ^ R 
^ RJR R# # #fa(T # Rf tl 

•^' 3^Rr RnR #5r^ 3Tdfae # R#nn #1 

a fw?l^ Rlfkes 1fa?T) fa faRT TOTR 3Tffa#T t fat Rifat RSRFR 

fafar, gsfafar, fatfa^RiRjfa^sfkfatf^ fa#i R®fat top 

^RT fat ^Rfat fat RR Rlfc^ RS# fa RR fa ST^RR ^R RfRTRT 
T R^rfa, 3HRfRTOF RR #T ^RTR Rfa faRTI ^cRK fa RftfW ‘RT’ 
‘-g' fa fa ifa l^R faffafatR 3fa«lfat' fa 3dg^R faRTI -mK 


afasnafa fa fat im 


UvR. 

favtMdIli 


sfaasrfa 

(1) 

^nfan 



16.0 RfcRTR fa STRffap 

(2) 

fatfeRR R#R?5 



io.o vfcm fa TO^fak 





15.0 Rf^T?T fa 3TfaRRT 

(3) 

3TTRR R1 ^T^fa^fatft 

far 3RcTfa 

' 3TffafaR TO 

1.0 RtcRTR fa 3TRfRRT 

(4) 

fate fak Rl^trS V u Hl 



25 RTR fa Rfa 


8. H©<rll (*h-<s ffa>^i) fa faRT ■icMIS 'pffa^d ^ fa Phfat *<!*♦> H^ifd RT dfal D^lfi fa 'h1ci< fat RRH r444> 

fqfaddlfa Rifat Rif fa Rfafaf RRTffafa fat RTR1 iRR H@fat fa RTR fa faRR IfaRT RR! ^1 dcMi^ Tps, g3 
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ftk fwi fRftt ^rg^r ftfRF ft % tor r tf£ri ftfRF ttt*r ftft tfjri t^R R srt 

wr ura ftaft r! RRfaft ^ #ti tcFK arftjRsft ft Rfi :- 

R.ft. fftFRlft 

( 1 ) feulPH WIT 20 fiT.m/100 TIT. ft 3Rf%R 

(2) ^T dI*FRftl RTRT (R^Z^R) 30 fft.TIT./100 TTT. ft RFfftR 

9. ftfft ft ftTTT IJcFTF STfftftl t, ft FR^l 'TTRP^ft ftft FFR^ftlfft^ Rf ftt RTTW ft 

^T ddlPdii ftt RR ftftft ft fftftl TEW! ft fRR FR t ftft fftft (fftr), RFRR ftft ftPlRI RT fR R 
fl ftft tte #ft ft TR ft ft TlftR ft ftftR Rt ?R fRl tfft5 ftft Fft5 ftt ft t R FIT fR R 3 tVt 
3TT17TRR ftft ftft ft TR ft ft FTRTT fftlft ftfftF ft RR ftftRT RTft ft t ftft ft? ft RTR ftfftl FFT FR ftftR 
Rf RT fftlT FR t' R R R ftft ftftf ft TFF "4 ft FTRTT fftdft fftrift RRT R ftKlft TfftT, RT FTR ft 3TR 
fftF ft ^Rft f'l ftfRF TTTRT ftft 3TF TTR2R W?T Rift ftf RTIPtfft ft ftftl PdHPdPsId STftnftf ft 3TRF 

ftR :- 


R.ft. 

f^VfNdHC 

37ftRTft 

(1) 

RR dialled 3TTRT (R|^5R) 

30 fft.TJT./lOO TIT. ft RFfftR 

(2) 

TTT^R R^cT R ^ ft ^TRT R^T Rf 3FR?n 

0.2 yPdVId ft RFfftR 


10. tt^TTR FfR^ftr ftft FfR^ld TTRR ft RFIF ft Rfftfa TTTTftfFR IftrFTSTT, TTTTftfFR fjRpftfTRgFcT 
RftfftrR^I ftftRTCTT/ ftTO/ ftrftTT, TTKftPdR snfft/ FlfftfcTRlfftTR ftftftftTF ftftftFTR fftfttTTT ftftFR ^RT, 
FFTRTT-TFTTZF, R^wRfT f^RTHTT, fftFTftft-TTlfRRfftft, ?ftftRR ftft, ^TpFfeFF , ftfftftF R ftf^zr/ 

ftftFTT/ftfti ftfr ftffFftftFT ftfFftftF "ft RrfR cimi ftfr TftfR h*$ci 1 ^ ftR fRR rt 4cmk "f'l 


4c9K R 3ftF FcTRT Tft TffcT ^ftlTI R 7TFR 3ftr ^ TfR ^1 TTRR f’l H«dl RcT T%cT lift TTRcft ^1 Rl R 
3R TfR t ftt 3TSTRT R RRT Rl ^PfRT 3R:T8T RTt ^ RRPf ^ T^RT RlTI TrR 3R TfR % <ft RRpf 
RT ^ STrft R Rift #ni 4d4l4 Rt iRTft Tm^R TTTRf ftf ftR fRR RRII ^tRF sftr FT^ft 3flPT 

WR Rra ^jft RlfrTSt ^ #^l TcFK PHHftffisid 3?ft^T3ft' ^ RR7 #f ; 

R.FT. fRTRR R^R' 

( 1 ) firwifm wn 20 tn.m /100 tit. ^ 3R^ 

(2) ^ RRRlR 3TTRT (R^R) 30 fF.TTT./IOO TIT. ^ 3Rfw 

11. Ps«*m«lS FTR^ ^ ftR 3CH1F RRTR ■§ R <HlrFIFI<nH R 3TIRftT ^RZFT ftTR/lRTRT ^RRlRtT^FR/^RT 
RTlfftR 3^T FTTTR MrIcifI Rl fRTft RRfft ^ FRfR ^FTcT RTTpdil Rt (PI H©<rft T^ ctRT fRR FR "tl <T?R fRFW, 
fTIFkf Tf%cT #TTI ftfRF TTTR ^T 3TR TTFT WR RT3 #ift «WlPdil R #tl in ^ R^ SKI Ff^TR fHdHI 
3^5M RT h RFR PHHprlRdd 3lft^JT3ft‘ # 37fmr YWT :- 


R.Tt fRtRTft 3Tft^Tft 

(1) RRftR RTRT (HI^RT) 30 fF.TIT./lOO TIT. 3 3RfaR 

12. fs^TR RTT ^ ^TTT 3rMK ^Fn^d ^ ^ft ^«<W< HHfRTT R 3TT^T sIRImI^I Rf fRTft ^ift FftF TFRfrT 3^T 
f?T«ft5TR^ RT Rt TT*ft TFRfftFf ^ RTTfeTSt R ^sftfRT ^«ft ^ ^RT fRR FR ^1 RRF R TIFfR 'ft Hftft, 
ftft, Rftr 3ftr Rft ft> RTT ft, f^mft f?R TT F^ t", ftRT fRR RFJTTI 3cMl^ fRTft ^F^RT TTTRT ft ftR fRR RTQRI 
ft^F TTTRT 4 t 3RT TTF2R RRI ftftf FR%zf ^ #fl TrFTC fRRMRF aqft^Tdft ^ 3T^RF #t :- 



















TO *KT Jfsm <*WWK« I 
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sF.U Wwi sfiwi 

30 fam/ioo m # anfirer 
0.06 arifa 

0.2 UfofRT # 3H fi ty 

13. feHWX ^ 3fa ?&m 3#T^T t # SJ^aifdK’f« / 3M^(N 

*4l$i4fcrl t^Hl^W^TRST dlftrHti 3HR51 afk *>|<dl£lVw ^<rfffMH (HRR 

^#rt) y^rfaqT ^ «^<t qeu%2t qft cttjbt 1#qr qqT ii 4i ^**41 *n 

TftfiT, "4. 4i TT^RT ■*?! ^»TSF) 4f # «#Hn tlrMR («6^ft <sm^» 6 "RRR 4f "fa* "Rf»*n *Jlv<MlI '^rn "RRR 

3fhc 3 rf=t w^ft ?N ^irq f4=#rf^RT wfaratf # #n :- 

gra Mro artsm* 

(D f«vifHH wi 20 fa.m/ioom # sRftrar 

(2) ^ ^ i^ n?n<rt sim ( ^j^R ) 30 fa.m/ioo m # atriftwr 

f^lll : TR 8, 9, 10, 11, 12 3ta 13 4f 11# ^?9K afc *FTO 3imif 4f 4*F Uptf 

afo cin a^iftd %q; cRir" sr# wh^ri 

sttor m ian# ^ "5^r #li shvir ^ 370 4f,^t ww H^lf # #4 ^f^ph 

#TT ^7frq;i 3lfcR PcM Ic fol Wf, ^Nfinnq i #1, ^# Tffi im\ 3?1T# 4f qft ftl V ‘^T* 4f 31^, fafiWH 

2.6.1(11)# 3T#T 3?^K(' # ftmi ^ra #*** 3^#^ #7T#4l lRf^|«X '«’ 4f # ^ gW 

3rl4^T3Tt # 31^^M t?VIF I 

fcm : JQ 4i 3?faq>f*T?T HH#f TR #^11W ^ t#W, 1#5ft -SRI Wf # PlP»*lf»l ^ W 

4r uci^ ft f,#4#gw###^#4#t whihi tw# 
<wwfH+ w#f ^ # gsRT #n t^r# mw ^rr # writ ti 

2.7 #k : 

2.7.1 ?fR #5^ +«4 Nbh<1 : 

1. #?rs #, "^5 ^R ^11 Hid <t>'# e *d'iO ^11 <HH>1 'm ’5 r V 

^r ^rf?iffcrzr#t-qr ^4‘^f#^t wq- htr# t^Pif#qr^mT#.## si^wt^ 

qiK#f # -RT«f '3H# 1#1T TRRffl ^T?l ^ 3|M5 ## # WR #t ##qT SR 3T^Hf*W # 

-r # ^ #i tr# 4f vkr # r#^ # w, 3ra ^ 4f, ## ^r Tiiqj^i ■qr### W(* 

^T ^r# t#n # # 7 t#tti rnnftiRfld 4f # # R#nr :- 

(i) ^4 ## ##, ^rt, ^b^i, - 3 ?, *##, ^w(l, , jm, s* 7 ^fNr; 

(il) 3^ <JcHI^; 

(ill) 'Srei 

(iv) RT^'TORT; 

(v) 

(vi) snr -fa 3^ ^ei; 

(vii) umi "9111 ^RP>T; 

(viii) qR’l TF5T arfl^ a& (R 2 ) 3?k 3rsK; 

(a) ^ RTTO, q?T#t HIM, 


(1) 3miR (^T^3R) 

( 2 ) Riff^qr 3R?T # 4f to 4f 


2898 GI/11—14 
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(x) fefctP hi sfrr t§Rr; 

(xi) tot (Tara *Rt) to A o.4 nfro tt TOfaar tojrRt (^ra ^ft), %fror eRt (Tara W), tor^t Rta 
(Tara Mr) ark tor ~mi Rm km ^ totto asH Rr?pn; 

(xii) Tara ^tcrl^fWicl dlRdN; 

(xai) TOTOf 4 t: TT*TT TO# TOHct; 

(xiv) cfcTss Rtcl; 

(xv) TTRTfT; 

(xvi) ^t^trT WTtTOF TORfafTOar; 

(xvii) Tara 3FTT3f, Tara aR; 

(xviii) TOfTO; 

(xix) ^cTTOTTOTT gdd); 

(xx) TOfirR ai^d; 

(xxi) ^TOTTR; 

(xxii) 'gafeTOT ?R, to£t, RerreT TORT f^RTOT, RR ?R; 

(xxm) >-##!; 

(xxiv) Tara T# TO TOT TO 3Tlf#^; 

(xxv) T^Rar kfc sftr; Tot Tara kfc - 

tt? pTHfdRad toRt ar Rt 3 t^to toit, 3T?rf^ - 

(0 TO (TOTOTOTO TOTR TO) TO A 2.5 Wfd^ld R TOftRT 

TOg ’dMI ajro to^-s aR tott t «r?r totR # 'aR R TOra a? to A tort Itott tott tor to 

R TO afdTO 3 arfaar f#i 

(ii) 3TfaRa TO (<Tg TO^TTOfro TOT A) To R 0.2 UfTOltT R TOfaar 
TOg ^jto «iT^rs TO^arort tott tot# # ^R A TOTa # to R" toRt Iron ^rai f t ag ^i^^raRftar 

TO! 3 atfe#a TO A 0.4 afdTO 3 3TfTOT #Tll 

w ^jro to^totR arr gro sflr: tortot tot t ^ tot ^ Rr^ra fro? froRferi arfcifad 

ST^SHSjf a» # 5## a* TO# TOlff R 3FJTO ##,- 

(1) ^TOTt : 

(i) ^T tRjRt (ag • 6.25) T^zfr TOTR TO TO 3 3 Ufa*# # TOJR #TTI 

(ii) TOTT TOT TJTOi 3TTTO TO TO R 4 'SrfTOTd R TO£T 

(2) TOTO TOTt - TOTT TOT TOTR TO TO 3 4 TTRrTcT # TO£T ?Rni 

TOg frR f^rPHTOTf ^ qRfw R tot 3^rm tost ^aRrar ^ tt^Ri 

TOga? afklarafa^na A falwr 3.1.3 A aTOrrorRagrtrorir^arRarfaron tott^tt!^T ara^grw ^flr :ritot 

('NR'^'i 4 t cRfro) fatroRT, 2011 2 . 4.5 ( 24 , 25 , 26,28 afo 2 9) A toti TOafror^ t^ cRftto afc 

Iron tophi 



C^TFT in—9SS4] 


TO SR TTSSS : 
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2.7-2 : 

<*1)^ Tl *J©T ^S T^ SSST SST*f UTS T ^, mS ftyt^l<H3\S , ^ < =h'lM ST 'issf^S, Sf?S 
3 si frois zfcvti 0*\ 4r ^ ststtss: ^ 3 TO Isssi 3 ssn* srsi fsrri Tisto ^ srsfssr ssss si ssni 
si arto to ?ftti ito; fn^fdRsid 3 ^ srrf st it ton 

(0 ^fr^nRSF, M i^m toter^ t z . W, sto stfl, tort, to\ wsiti, sifen, ss 

Jcjsis; 

00 3"* 

(iii) ^TTO 4 t S7TO (S7) 7m; 

(iv) ST^TTtTS; 

(v) ms^; 

(vi) STITTS mS cTSS; 

(vii) 3PRST ^ SI TTKTST; 

(viii) STcTSftt SI ‘TORI; 

(ix) T^Si ^yf ST TTRSd; 

(x) S"kl (4> <i4) "^pf ST STTTTcf; 

(xi) fciiS^l fjrf ST TTRTTcf; 

(xii) STtS^l ^pf ST *TRu<l; 

(xiu) S^tS 3sfRf^S; 

(xiv) ' S»to TTTTTST ST 7TTSR g$fsSiRS>; 

(xv) 3ppTTS TSS> SST®!; 

(xvi) ar^TTcT STSTftSRTST aftr TfSTStSHTST; 

(xvii) ftofas 4r Tsfe; 

si fwfcifed srto ^ st spjt*s #n :- 
(0 ^§arta sm 

(li) TTtostfS SFT (cmgatT 3TTSR ST) 

Cm) S^-' fT^lcfdir^ ST^T 3TfsPtS STS 
Tcsis 3 tr fsfsssf ^ slrftre ‘sr’ 3 3TpT?T 


S*3 sis 7m 3 fafSSS 3.1.3 3 SSI TSSfVS 


SR 3 85.0 SfdScT 3 3R*JS 

sr 3 3.0 vfcm it 2 Tsfssr 

SR 3 0.2 vftm 3 STSfasr 

stessr srafe it toll 

s^arnsr ss ssls tarsi sst tit ^ ms tjtstt afrcsissr 


- •■O’ - O’ 

(toss 4 t torTS) faPwsMdl, 2011 ^ Isfsss 2.4.5 < 24, 25, 26, 28 3?tT 29) 3 SSI TSSfas SS 3 toe! ST StfScT 
fSvST SIRS! I 

srg sit 3^r far sis Trto s s^ttst s> ^s iste pt 3rj*tis ^»fss stjsnrs> sr ssts 1%si sst i, st srto 
3 tafia gaits ^ ftn* sitos <tof st mg to isti 

2.7.3 : ^ss aftr ssmrs : 

^SS SI SScTSS, ^gss "is SI SSmR, ^TT SlflcW SI T Sft dVt , srfs^, s^ s»t 3 ?Tt TS (snpf 
sirs) t1 ^sr fa><< SRpIl 
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^ fan a - 

(1) 0*W S^fiR,) 

(2) 4k; 

(3) t5m(^l); 

(4) .*g; 

(5) ^ (****); 

(6) Wprmi^W; 

(7) ■T tft gr m qr^frwr; 

(?) ^ #3R aT Pdwto ^rn; 

(9) m ai ftswta t$&; 

(10) 4lR»«»e 

(11) ana-. ^ a if&n ar 

( 12 ) 

(13) 4tfdfan*W nft&J; 

( 14 ) stir caro sWt) 

ftafafSfi wr«( 3 3 it t, STO^r 

(*D 

(a) sro^f; 

(T) a«*cte; 

(a) artf; 

(t) Wlcw, aro M; 

(a) 3Fpn<T mfl4fl+K*; 

(a) ^ aT TTFfr; 

(*r) ■q^f. ^ % ftaPw. afro ifrzNi 

a?, wft STfawh 3 gar #tti -m f^Rfafad w&lt ^ ^ ^tt, 3rafc( :- 


wa 

^^jPPT 


0) ’W 

at 3 a*? 3 a*r 12.5 Trifarc 

m i a*r 3 a*? 14.0 Trffara 

(ii) 3BfoT 

37fe 3.5 jrffoRT 

a* $ «faa 3 srfaa 3.5 ttRtcm 

(in) 

at 4 3RfVRT ^ 3tfV3> 9.5 

rr i a*faa sTfaa 11.5 'vfam 

(iv) 3PP?T W 

at 3Tfva ^ 3itiRT 2.0 yfcTTm 

RR 3 Stffca 7ft 3TftRT 3.5 

(v) 4iv^n«fl 

m i a* 3 a*? 4.5 tffam 

ar^‘^r^5.5 alalia 

(imgm a? 3 tftfaa) * 


(vi) 

ar ^ srfaa ^ 3rf«w 70.0 5rffam 

ar $ 3rt%w ^ arf«iar 60.0 


^3 yrf ■qftftre ‘a’ at ^FRat 3 fftr ft faPwT 3 3733R am 4 m<*> ^'df 3 v it ^^1 

aro *jta 3ik a^a (^fan <rMEw) 2011 i fcPm 3.1.2 (1) 

TWftR irgarca w\ wr faa an I eft faPnn 2.4.5 (24, 25, 26, 28 aJk 29) 3 awfar 373m 
a Ktftd faa ro^ai 







[Mn in— 


to *ft vzm 


: ^mrroi 
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m it fa qft 3?qi^' i qgro^ ^ ^q ^ cfrR* ^*farqgroq? q>T 3 f^*t froi wi,i kwter 3i*rf^ 

^qkR 3 f^Fri srqrot ?faq 3k ^Ffa tor q* crr^qif tfk 


2.1a : 3W&> : 


3 q^ ft 3rfo*r qronf 


fra, qrfat ”kr, qfat kaakp 3kapfa} ^?f (qft^fKi 


kl afcp, qfat iff faRcp 3fafa qfad ^Tf%cT fa=T ^TOT 
tor ^TTcfT tl 


$fa}/\«f), faqq> 3T<i4d ?fao ^ facim, fall qiafftr q^ crtt qi^Ft ^, q&fal TO, ^ ^ qfkl q*q 
nter qt i, ^ fwr ^ fafqqfa a# q«rtf% ttcrtof sra to ^ otA tor 3rfqsfa k 3 qkrt to ^ tro 
q^ "#1(1 

\ . 

-WRiS qf*RI FT 3FT ^fal, ^tZ 3fk TO=F TdRS'd Wit, MlR ^ t^T^, 37qfqSRT q«TT fa?ft 3fM^lfH<+>< 

qi *lfa*R *ST ^ -gsRT Ht\ 

faHfafed 31TO ^ #t :- I 

T£F an 3rto qfat far, qfat kl, 
qrfat ^ 3 k cRir sk aFfa\ k?q 3 m t, ^ 

^r ^ix^iRd kn ot qfiqTforf 1 fag Jar? ^j-^iRri sKiW ^ %q wpw in 

qrqi anq^z trf qi arf^fcp <pfa| ftq, apfa^ kr, -a^ <&*, qrfa\ ajof fa*fa 3fafo qfaq qfkr fk=r arm apfat 
af*»f $ $k apfat To 3 TO fam TOT ft 

^ri 3TT5@if^ *mdz kn i\ kn *trt qi<*><^ t fa§ m afr %q 34 ^ fti 

qfkfsm v*ra*te ^ fro-f^ ar^wf ^f 3 m #r?7Rr =ft ti 

-cjidj^i a^apt ^d<, ^Kf di'H, f^RT^ 3RPfd ^7, tm 3^T >id^l ^ "t, ^ UT^T fdidl ^TRH ^1 

^ 1 ^ ^r^e ^ 3Tfq^r t fm tr ^1 mi f i\ 4r l^n ^t«t ^ft -htot ^ 

TOFT w fd<^H ^ ^WcRTT ^FT i\\ qt^ 3Rf1rT 3TTZT, tRMH, i0 3fik I^S ^TR ^ f I 
^T H<*>K ^T 5 V!1 cFFT jIctTRsicT 4,^ ap y«w< a > qwc^d 3T^ft^T3^T qit ’’JCT ^IcTI ^1 ^ 

^Ft TO 3TfiFT cTPTK ^ "^cT FTC ^ 3jf^jjj ^ TO ^ft* #rft| 

Pm u i ^ ^TT <JrsK f^i^4 qR ^ 3>T3^TR ^idjc\<i <t»M ^ d>R 60 ytcl^flei FFrt FT ^5 4”dl 

^ ^tra wf ii\ ^ ft zftm ^R«ia^ ■qri ^ stRr ^ ^ qfcmd ^ 

"t^f ?lf^i 

q*3 ^ ms 3k TO7T (^f^M ak ^^PT) l^fWTOft, 2011 tsrfwi 3.1.3 qsn^mftfF ^f5F 

qgro^ 3k Mm 2.4.5 (24, 25, 26, 28 3k 29) "^f q«7! 3#ra 3 tjhr m afer troi ^111 

3FR dfrdRad WcFT ^ 3rfnfeRT 4Tq>^' ^'ft[=#T%d qi q^ ^ ^ ^|f«Fd 4l<F^iT 

a^ fgrfro «n^f ^ 3mtq 1 ^ Fq t, 

('^>) ’SRI m=F 

C^r) M RRT^ 3k RRT^ 

(q) 3Fp?i qmftro^ 3 k to?f| 

. I 

(^) 37^trt ya*$?43> ak to?i qfkmr 
■ 3 ^ 4 Mmf ^ qftftiaa ‘^r* ^r st^tt «ra a^ro «ft 
^TTOld tkqf^gq qn^ ^ 3g^q m, swf^ : - 
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ar. arftsrrft 


1. I(TI^ 3PIR r?) 
i «tyn RR ^ 

^3fgRR RTR^ Rf$M 
l Vftm ft rtr R*f 

z ;(^ 31 trrrt) 

RRT, RR =£ 
a^JRR RTRft Rf^RE 
ttRtttcI ft **jh •lei 

3. C <His£di afo 

jjJRTT aiNR RR) Rrfarl 

RR ft*' ai^Ri< 
ftRlft yld^ld ft 

ftrq Tff 

4. (an^ciT ^RT ajk ^rf 
jpa aiwR rO 5*v ftftr, 
ftT ^ ai^RR Rf$|R RfcT?TR 
ft rtr r?T/ ft arte Rtff 

5. (au&n rrh afk W<i 
mR RT) aRcJ arfftftR 
tRR RR ^ 3TJRR ift 

tftra RffaRT ft aite R?f 



arr^it^R 

■qi < *><rk 

RKT 


RTR^ftz • 

R^RfRR 

RTRvft^ 

25 

25 

25 

25 

25 

25 

2 

2 

- 

- 

2 


2.5 

2.5 

12 

12 

- 

3.0 

10.5 

10.5 

- 

- 

10.5 

1 

9 

0.2 

0.2 

0.2 

0.2 

0.2 

0.2 


; 2.7.5 an?R fttftt rt w «rtf ; 

1. “anfR RT RTTST RR>” ft WIT f3TT RR? ^RIR aftR^T t, fftRft* fttft, ftftR RTcf, W RR, TR, Ritaft, 

|Ri^i aro, a^TTcf fte; afft ftr ftt tirrF f i fRft ftft arpR TOTRtaRR? afR/RT RTRftfaKR? Rt ftt rrr! i' ftt 
I rr ft o.5 Rfercra ft arte qftt ftfti |Rft‘ rRrr fftsRRnr^ wf fttnri 

2. an?R ft Rift, rTrr^ g^RTKRft ftft fttft, ftRR^m, irr r=jrtTr, 7p^ *sr r^r, r^, reb aift r*?t 
acvift’, cmvH , <**)«*>!, aicR^r, fftft affc rrr* "ft fftspR ft tIrr rr fftrftF rr^It^kT tftarq R*t rrtrr aftftRiRT <rrtr 
.ailft^r ti ft JH (ftftRRf ft,Rftftrc ‘r»' r%r, a^Ri Rra fttsRRj ftt rr^i fi R? Rftftrc ‘V ft'JftffR ^ 
i^N art^rarf ^ ar^*R ftRTt R* IftHfcTferd a^aft ^ ar^ ftftn :- 

^?Fftl ftt RR ft ^Rd «f^<rT fttftt 10 iJfrWd ft RTR Rift I 

2.8 : IftSRI RJHRT R^ RfiRT 

1. Wfc fttft” ft (RH RIRRR RRftfttft^RIRftRmft),RftRT ft aifftSJIRT Rlft^R RRHR 

aftftdcT ftl RF ft^T, R^ft ftlW afft fftcllQ. RR T^R» RRlft ft RRR iMtl RIH RRR# RR ^ aiTRR R7 0.1 RftRRf ft 
aftRRT Rift iftnil R* RRRTf ^ a^R ftt #ft, 3RRf^ ;- 

(RT) arufai (RR 3 RRT 105° - 1° ft. RC Rft Rft ^TRI) RR ^ 3RRK RT 0.5 RfaffiT ft arfRRT Rift 

?Wtl 

(^) rr ^ anRR rt 98 RfR?m ft arfftR? r^’ 

fpfti 


»v*l . jpf JIWU lMlL ..»; il- ij»Fk 


• M #h 4 M tt‘M + hi i 


i i im im 


;• HI * iji# *Uim ** • •*fW 4«4 









[*min—sr^4] 
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ft f*fH*ft 47 ftTfftft ft 3 rprd ^ra 

ft^RRT ft 7 ftftl 

2. “qf^d ftft" ft ^TT^R Trcte ftft ft fttw 
47 fftRR; mi 7 ft* **ft ft 3*1 ftfti *31 * 

■RRftt ft ft ftft, arofc^:- 

^ ft 4 »RIR TTft^ ftft tl mt ftR, ft? 

:|K ft 38 * 17 '* 0.1 Tftm ft ft** ftf fftll ^Tf fTOlftfftd 

(*) snftn (^ 3 ift crt io 5 ° + i° ft. n 
*ft *t ^m. 1 ) 

*7 ft mm * 0.5 TtfcPfR ft ftV* ift 
ftftl 

( 7 §f) 

*7 ft 37 TVR * 99.5 ft 37 ft* 

ftftl 

^?qR ft fftftift 47 ftftftftf ft 31331m 7 §ra 

P ft TWhftl 

3. «fi-si5 wish*ii ski j ift ft TTi ft 'SrfftrnTi 

'wzmtt ftft” ft fftR ftt ftft, 37 *f^ - 

(i) ^ 77 fft ftft * 3 fl 7 '-' 

(ii) -sr^Tnft ftft (71RR) ft 44 7 ?r?r ftH 

["ft^wftftwti 

~m mtm ^1 ^q ft ft 7 iftfti ^ ftci, ftsft, 

ft 3 ttor ^7 0.25 ftftrm ft &fm ftmi ^Eift fttf^ - 
373^7 ft ftft, 

ftlf 47 ftdiq, *7 ftsRT q^rft ft ' 59 RT ftft *fi ’q^ft *7 
r (^nft ftft) ft TRftni fdH^rfad rr 4 ft 



(Q ^« wT | ( 10 6 JpP ^ 3 ft / ft . ft . 2 ) 30 ° 4 . ft * 5 ft?T 

ft 160.360 

00 ftfcsm mm& (ft. ft./100 ft.) ioo ft ft™ • 


4. “^tt ftft” ft fftft ft trot ftt ftft ft *** w ^ift ft 3? 
ftft 47 fa^TR, ^ 731* Wf ft 3*1 ftftl W 'TR ft 37TVT7 * 0.1 ' 

*?Hftf ft ft 3T^r ftft, Slft^ :- 

(*) ^ftl* *7 ft 3n*T7 * 

OH) *J glg ft frritf t * 3T^T ft TO *7 ft 3TTOTC * 

^?qrc ft ftft^pft ft qRfeisi '*’ ^arn ft?q* ft Tiftft 

5. ftft ft 4ft<*f»d f**crfdd ftft ft ftftfftr 'SR * SRFR ^ 

ftft, -ns, *HJ ft^T ft Tfftl ftft I ^ ftHfafad 'Rftftf ft 3djvq ftft :- 


30° ftft. * 5 ftfam ft*i ft 
100 ft *fa* ftftl 

so ft ft** Rft ft™ 


-m *ft* ft 3TRTR *r ftfthr ti ft^, wft, 
t|R ft 3*1*17* 0.1 TTfcT?TcT ft ft** ftf ft™ fcHlftfafl 


m ft mm * 90.0 ftSura ft ** ftfti 
m ft mm * 0.7 Tftrcrcr ft ft%i* ftf ft*»i 
fts** ft 

r 'sr -m srr 3 t gft ft'7^ ft ftft atfftft i, ** tn ft wfa 

ft ft sijvq ftft :- 
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(qr) ^qr^r 

qR if' 99.7 qfqqq ^ qrq q^-' ?Ht 

(0) 3TTsfrr 

qR 0.25 qfqqq ^ arfa^r q#f #rti 

(q) ^T qqq 

qR o.03 qftrera ^ arfe ^ #fti 


3cqrq if ft fafrqqf aik if 0ra 4Wqq> f 


6. qHt R MRb^d 0 fqqfa RPOF (i-cTT&H ^f$Z) qftt ^ 0RJ qznf qfcl 0 fq0 ^frq qR 

farnftd qrt qf qtqt arfqjfr ti qfq 7§ra PH^iqi q0 Fl eft q? qftt k' qqr fret fadiqr §3 ?t #tti q?r qt£q ^ 
^ ^ tt^ 4r 3Fq ferafa ^ 

3 FI f¥w)' 3?k Rftfwf if 3RpsT W RtSTST 3Tdf*fe ^ TX&\ I 

R? fdHRdfed RRqrf ^ 3TJ^ ^rft :- 

(qr) d><ri «i4 aik ^I'sf (ati&ii Tf^cT) rr if 99.0 TifcRicf ^ qrq qtff irWh 

00 ) 3ti5^tt rr if o.80 vfom ^ step* q?f ?kfh 

(R) F2Rf ^ FTRR TR RR 3 4.0 qfdTTcT 3 arfqqr q?t‘ fkftl 

if ft fafwT afo qfrfw if 3Rpq qra qRqqr 5fdf^e Ft q^i 


2.8.2 fq*t : 

1 . fq?ft k fqRTt Rf 3FFR qrt qtfl 3 0 Hld4kl ^ TR k 3Tfq00 ^ 0 R if 0 TT 0 R 0 ^ 3Tfq$cl 
ti q? ^ 0 , wfteft? ^ aik fqnrq 0 r qqi«f q ^r ^rnti rtf RR^ rr ^ aqqR r* o.i uftrem ^ arfe q?¥ 

imi m rnnOdfed RRqrf ^ aqpq rt #ft, arqf^ : - 

(qT) ^pT RFR RR ^ 3TTRR RT 0.4 qfd 0 R 3 Rfa 0 qtf ^*ft| 

( 0 ) gqifa re ^ atm tr 98.o qfdqq 3 qrq qtf #fti 

ReRK 3 FT Pdf^Hl 3*k qftfw 3 3T^R 0 RI 3R^S R^tl 


2.8.3 q^ : 


l. “qg” ^ q^Hpqyq)' sm q^ff ^ qqnq qr ^ ^ ^ Rmt' 3 ddiifcd yi<j>fd<+» rIbt r^rJ 3?fq^T $ W 

q^qfqyqi iJ+Bld ^Rdt t 3^ M^Rd ^rfi if qq^ ^ f^r q^lftcT qrqft tl 

qg M^pq fqnr qr q^ qp^t, qs, qq^q, qq^l ^ qfq ^ qfqoqf 3^ 3qq ^ ^ ^ 

fqqrcfrq qqrqf 3ik 3 rt w qqiqf 3 oti 


q^ %t ft ^ ^ q?q ^n q^qn q^ pqqpqfeq qn^f q?I ^ q^n, qqr<t :- 


(qr) 27 l^ft .^.^. m aq^fe- qq^q 
(0) 3n£r? 

(q) qqqRiqr qHt 

(i) qqfqqr qrtcTRq afo q^ % ^ t?rq: 

(q) gaf^q 

(i) qqfqqT +101RI 3?k q^ ^ t0Ti 
O) q^^R qpW sr^qiq 
(q) to 

(^) 3R0dT (qqftqr 3R0.q> F9 R ^qq) 

(qr) q^ 

(F) Fr^Tqqt ^«TF -^rtrict (w^) fq.m /fqr.ui. 


rr if 1.35 qfaym ^ qrq q?T #ft i 
qR if 25 qfimq ^ qrq q?f #1t i 
rr ^ 65 qfqqq ^ qrq q?f #it i 
qR if 60 qfqrrRT ^ qrq q?T irtf i 
rr if 5.0 qfam ^ aqfq^ q?f | 
rr 4 10 qfqqq if atfvqr q?f #ft i 
qR if o.95 qfcRTq qrq q?t FPft i 
rr if o.5 qfanq ^ 3ife qtff i 

qR ^ 0.2 qfcmq ^ arto q?f #ft i 
^qqqqr 

80 qfq?m ^ arfqqr q?f qW i 
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ifc iitf irtern urm^ i 3fc f i $f i i«l ffirer ^<wa 
^jRici 1.0 H fTTit 37fal» ftlT ^=nt%i<l 


(nqiW 3m4?g 80 fam/fam 3 37fair t n 


Z8.4 : 3?|T : 

1 . “tjs afo ^ fg 3 fii ft s f ^rt it ir*foi' ns, ^ ire it i fo re im it firing iq tk lit utm ik 
to£ h^<ui ski mr £m nr 3m aTfajti ii ^r4* *ut« 7 ^ fc^ fifamr* itf ftiT 3k ^ *tr ^ 

3711R IT faHtdlW flS^HT Ullif ^ 3T5H ftlT - 

l 

90 it m ralk iifor 60 iff^ra 3 im itf 

it *hi 


itlt if ^ tf *7<*i l>d iHt 


2 3 3rfaf> Ift'ftlT I 

6 lftT?Tf 3 37fal> Iff #ff I 

0.5 if?mi ^ 3jft?gr iff #ft 1 


fl^rall lff«t 

ird *m 

flSSVwflfid* 3Kd (enfold) 3 3?f^? TO 

umr3fim 35 it kifi^f arisf® 10 ffiramTt arfairiff #fti 
imm 3 fi fifwrf ik iftftne 3 3735711 ^srer pur arif^e ft tt^i 

iff Trtfen it^ i>iif*f<i m iiti ft*feft«*><«i it "^Ntiif i> finr $ it if ^rei ?Wt i>t nifer^ n ftiri 

Z8.5 -&f*m : 

1. ^4^-H TTltl IT £d+>l fttl H <|^4K "t ^t, Ttff ftlT $ ak HITT Tim itlT ftlT "tl 

n ^ itzifciii ef^Rzuiz ifa ^ ttii M 1%fn it it igsr t 3771*7135 in mlkw insfa amrfta 

ftlTI If rHHfdRsId Hlfif ^ 37^1 ffm :- 

W^t^T TO 3TT1K m 0.1 nfiffra ^ 3rf^ Iff fMt 1 

3RcHT | 50 foeft 1RT 3=k ?ffflrr if xjfaf 

5.0 Tim ^ lH««n«M ^ ^ 'RiHWitfdH ^1? ^ 
W?$ ^fTR/10 Rtlw flf^raifS ift 0.20 1^% 
arfllKm W l5f 37^77 ftlt t I 

3nnR m 99.0 nfinrra ^ im iff ftir i 

-tm lMl> 3R7f^S ft TT^tl 


imu fi fifinT aftr 4 37551 m 

2 .8.6 J lV<r4d Rtm : 


1. itisi TTfw ^ if=tf ^ Tsg&m 37fiTO fimi in #m 37(1^7 ti if tn ^ifSm %n ftn, Tim 3 ffn 
3?k iit£ P*WcH iff ftiri if RnfdRsw unjf ^ aU^r #tt :- 


3715flT 
^cT TO 

¥*$ itit ^ ^ 


1R 25.0 Tlfl?TcT ^ 37fll7 Iff fWfl 
m 4 2.5 TT^RTl it 37falT Iff ftlt 

iK it 72.0 Iftm it mt i^f wfti 

imm ^ fi fifwif it i fi fei g TTffi, 3735 ^ -gra itsu? ft tt^ii 

ifi ^Ktcft^m ^ ^ fd^ titfs<7H in Tiiti limi nr ^, it if <gia ^°n i>t nrfmft m ftm 1 

2.8.7 i^fm Tftm it ^rgi u urtir, ^ ifti tt^i titi 3 iter, ‘§nn 1 ^ afo 1^ arofaraift wt 
371^1 ti if fimi, n^f ift ^7 ak 37^7 iifi 4qf 17 tern; m Iisitt 1 ^im 3rfwtir ^ -gn ftiri 


2898 Gl/11—15 
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to tof Iwn qqT Hlffdqi qr toaclR 4l 4t to toni q? tofaftacl RFfto 4 3Fjaq tolT:- 
qra 4q string qR 4 93 qftora 4 qrq to torn 

44 44^ RR 4 20 4to 4 qiq to #111 

to 44 4 aq 4 ^a 44 qR 4 i atoid torn 

z&k 4' ^q fafwtf 4? qftftof 4' arpra im toa 4tofe it q44 

2.8.8 totod 4fto : 

l. 4toat 4Hto 144araRora:4to< 4to 4 aq 4aar quaf ttom qiqfaT - c 7 H 4 NNa0 3 S 2 H 2 0 

4k ^(f«cRF, qR 241.2 % %TT qq4 #11 4 aa 4 1.5 T 4 4? (95 4to) 4 50 qpi 4 20° 4. to ft#! 

t 4k to 98.o toa? 4 3Pjq 4k 150.5 toad 4 qq<pq 4 sate 105 0 it. 4. 4144: qrc aar ’§qr qq qqi4 
4 tofton4 tofto c 7 h 4 o 3 ton, swr qrcfa toa 4fa4 qRpraq4 tor aTqqri to 2 qm to qqara 
3?r4to 4k 10 rpt to qq ar® 4 atfVqr qfcn to tom atoq 4qa 44 qto 4 arjqR qqr*f tofqa 4tofa an 
qator ^5 226 0 4.4. 4* 230° 44.4 4a tom i05° 44. q* qqr«f 4 4t to 12.0 qtor 4 qrq 44 ?q4 

qu 4 16.0 toaq 4 3tor to tofti 

qqr«f qtraH qqq 4t 4a qton 4r 3Ra qr str 3r4fqqq qqsar 314 4qq<?9>T qkre4aro[<j4 fcm, qrqftq 4qa 
to 4 ftoto qrsf 4tqr4 4 ar^q ton 

2 . 8.9 qqqto 4to qaifra 4f4a v$zi qto : 

l. qqqfto toa qato 4f4a qqto 4 amRam qqto 4 aq 4 ara ara #, faq4 Tjargtol to 
4 ]4 ^i 8 qq 2 4 5 4 aq 41 4k 4to^ar qR 294.31 i, 44 toft 4 aa to 4*n4a 4 qr^ qm 4 ^a4q 
fi to fq4 3 ttor qr an? 4 aq 98 qtoa to tora 4 4to 102 qtoa qqto 4 tom to tofffto 3 4qq 
4k ton 10 qtoq 4 #4^* wf toi 

qrqqt 4t ^ 4^ aa? 105 to 4. am qr to 4 qq 4t to 4.3 qfaaa 4 3rf4a a4' 44 i qaqte qqq 
0.2 yfaq'd 4 ato a4‘ toi to qar utoa 4 arto totofrtoq qtff #iri 

2 . 8.10 to?4q totoq: 

1 . totoq qkitoq 4 qmRaa: t^toq 4 aq 4 aia aim t fto qai^to ^ 4 4 qq 4 4qa4t 4 qq 4 
aq 4 i 4k q>to^a< m 201.24 i, to ^ to 4 qq#r, to aitoaa ^4 ftom to to trr t a4to 
itokr 4 ^ qiai 4 *jato t f4^ qr4 4 aq 4 ^ato ti to 3qqq qr aq 4 aq 99 qfto to 
tora 4 3tor 101 qfto qtoto 4 toi to qato to qiq to qq ara 4 toa to toll qrto 4 4 
to qa 105 Ito 4. aq qr to to rr 4t to qa tonq 4 srftor to #fti 

2.8.11 fpBto : 

1 . ^qntoq : 

qqrtora qm ~ 1 ,6. feto4 - 1 , 6 . - p-to tortotoa 4. tot - 4 - ftoto -q-to - 

qqrato - 4 .1 V - f?toYn4toto q qi^qqqq 955 
qqtoa ^ - 4t 12 qa 1() toa^ 4 ? 

3Tftoa qR - 397.64 

q^ q4q 4r ar, qtolr, qni$qratq ^4 ton faqai Faq qkn q? qto 4,4qr4a 4 4k qc44a 4 
aq 4 qato t 4k ?qr§to 4 ^ qiar 4 qato ti to ftor aqqR m totto aq 4 aq 98.o qfto totor 


K «),» .l.|| «« Htn.HiKWMIW’KWI 


4 s «| H 10*11 i| 4 11 


■I J0lH 
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3 3rfe -102 # 12 t^ 19 # 5 ?r 3 atf 8 #nt 

k stRpp mr* mt<p (#ft ^ 3) ^£i #k isrif o.i 

3 a#RP sk^ 0.2 'StfiRW k 3lf«RP Mif #m 


M 3 3rfMMT (T^ ^ 3) 3# 10 #1#T 

k 3Tfagr faqulri M^f #TT! <HdfW 0.7 MfiTCRl 


2.9 : MMMi, Trf MRI# MRJ^ #; 

fenpi: (i) mt # fafor faMi w i, f##rfe<r 3 wfr&i fim *w?it .- 

(M7) Mn#TMT W ^ M£§7-MR3f>3, ^3&, ##| 

0®) 3Rn#T^r w T m 3k ^r, ms, m<*r a# fliszt ffe^t k m>s w Msr*f it w£ 3F£m k ufcRRf k 
3lfM®P *1?! #11 

2.9.1 :*MI?#(I : 

i. ori?#m) 7113a kikMS&RMt 1 ^. *usfMf<i (Ak+i'ki) a##r f i m>h ^ #t 


^ m* 3 <pi# k ^ ti i^k 

'jflfaci 3?R "JJS M>t# M»k 3T9Tf, ^»^«t» <H\qu| ^ -g^cf ? 

tsrp wf sk srm giPw»u<* msfm? k 7f# #tti 

MF f##lfe<1 MFIM>f ^ 3PpM #11 ;- 
(i) WWf 
00 3 ^ 

(ill) Mpl TO (^pP 3MMR M7) 

(iv) cT3 ^i?4l4crtfe4i 3TOf O^skkpr) k 

3ifa#i mtm (^pp snMR tr) 

(v) M|wp#d #1 3RT (^pP sum M7) 

(vi) Mfe M#f 


7pR?#n # t^r? a# tI# #m m'm^, 
g kfldteuu hjhmi ^ snsjnro k *pa #rn ms -srfMk^r 


mr k i.o Mftsra k Mf#p #f #m 
mr 3 13.0 tfssra k 3 #rp #fti 

MR k 8.0 #TCTS k 3lf#p Mgf #ftl 
MR 3 1.5 MfcTCR ^ 2#RF M?T #TH 

(3RT./MT.) 3 2.5 ^ MRT M?t #n 

MR $ 1.0 ui^m ^ 3lfM^ m?T #tt 


■^15M (#1M ^5R5ft) RI3p ^T #n tj 3# ^RTT t 7 ! 9^1M3 I^O 7 #T tl 


#1T :- 


2. -*m (^mi? ^kr) ^ct k #tm 


(i) WM^rsf 

(ii) 3n#T 

(iii) ^1 MRM (^ 33IMR MT) 

(iv) <1^ ^l^Ncilfz^ 3RR (^-Rfty.d) 

k srflr#r mft (^t snMR M7) 

(v) ^mkr 3T7T (^pp 3TTMR M3) 

(vi) ^f<nR<1 M^Rf 


^ ^ #51 f I ^ PlH^Rdd MH# ^ 3fT5^M 

MR k 1.0 yfcWd k 3lfe #f #ni 
MR k 12.0 #RI<T k SfltM^T M?f #111 
MR 4 9.0 Tfcm k 3ltVM» M?t' #TTl 
MR ^ 2.0 yfd^Id 3 3lfe #T #tn 

(3M/MI) k 1.5 #m<i k #f #Tf 
MR k 1.0 gfdTTcl k 3lftRP M?t #TTI 


3. #1^ (M^T? #0) #! k M? 3lfM# ^ #1 #M MiReft T^el °P ^ Mud # #RR UTRf f#H MM! 

t 3# W\i 3PM M^isf #f tMRIMT MMT tl M? #4' ^ ^ 3RRT t Ml hR^'cI M it 

MMkH ^1 IRk 1 m# 1 ^<=n^ #tl 3# MI?! ^M1RM> 3# 3l#.#ni Ml MT3^1, 3# ^ M>k 3#t <# 

%•#*> R^n 7f#l #ni ^ 3l(dRdd TMMT MM1«f 3RM #dSPR4> ^ #1Tl 
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PfHfeRdd FIFFit i 3Tg?F #77 

(i) 3TI^cn 

FIT ^ 12.0 Ff?mF if 3TfaFT F?t #TH 

(ii) F£R TO (^FT 37IFR FT) 

FR i 8.0 Ffimd ^ 3rfFof7 Tjtf #TII 

(iii) Fg I7?#i#f#r 3TFF (i^Hjrf) 

3 3lfF#T TO (^FT 3TIFIT FT) 

FIT i 1.5 Ftcmd if 37fFFT F^f #TII 

(iv) ^TSRTtcT #T 3RT (^7 37IFK FT) 



(^T7./FI.) ^ 2.25 FfFFR ^ FTF F^f #TT 

'yFSTI 

(37T./FT.) 1.33 FfFTIF ^ FTF F?f #17 

2.9.2 : fRIFFt (F>(#1F) 


1 . ^ ^RTF^t (FFSfFF) FT^F ^ T^IW FT#TF TJpr- F# FR- FT$fFFF>dI i F7WT F^ T|F F># 

^ #3JeT 3rfF$F tl ^ FF -TOR 37#RTI35 ^ TTT^T farfaF fanu Frir Ft ^ ^i 3 FI FT#Tr£F 3 

FF^F TF Ft Ft TTF>^ ^I FF fFRTt F1?J 7 K, F5F>#1F FT fFfTFFfFFI Tft *[FF #TT 3# faf?7*d ^T¥T #TTI FF 

3lk tjf Fft# Ffe-3mf, fr^tf ^ff #ni #m Ffte ff fFff i Ftt 3 if ff M #t' Vmoi ^tft 

^rf# % #tjft ^Ftero Ft ff f i f<ftf -4’ froiF ttct th 3ffk ar^i #ffr FFi«f ffT #ti 

FF ftHfdfad FTFFlt F> 3TJ^r #77;- 

(i) 

FK if 3T3F7T 1.0 Ffc7?7F ^ 3TFfFF> 

(ii) W7T ^ 3TTFK FT ^Tcft 3|fc 3TFTffF i 

FUJF7 i 37gFTT 3.0 FfdWT ^ STFfFFi 

(iii) fsRi f^ 3fa grim* ^ #RJR 

FR ^ 3T3T7R 3.0 FfimtT ^ 3TFfFFT 

(iv) 3TiJ\di 

FR i 37gFTT 13-0 FfF?7F if 3RfVFT 

(v) 3TTFR FT F[cT TO 

FR i 373T7R 9.5 7JfF?TF ^ STFf^F 

(vi) 3TTFTT FT FimftcT #7 3m 

37I./F7. Fi SrgRR 3.5 FfFFfF ^ 3R5JF 

(vii) FTtH StfFTOI FFI*f 

FR i 373FTT 1.0 FlF?TF 3 STFte 

2. ^ §aiF^] (FJT#TF) Tft# 3 Tr^ftFI F^#7F FR- F# FR- Fl^dfdl gftvR i HWT F^ ^ FTRt 
Ft' TJJ^ - #TJRt Tt 3TRF f^TQ; FF fWlF>l Tf# #37 3rft#T ill ## 4 ^FTT? #77 3ftT I«t>*fl FTFI FF, F>F>#H FT 

ft^cTFftmr 3 gFF #tl FT F^FT# ## aft ^cT FTt# Ffe-3mt, ^3F TT^T 3 g5RT #tl FrFTF 3 fTOF FF TF 
#T 3FF #FF>T FFT*f F?f #)| 

FIT trofafacT FIF^I ^ 373^F #TT:- 

(i) FHP FFT«f 

FR ^ 3igTTR 2.0 #m<T ^ 3TFfFF5‘ 

(ii) FFF1 ^ 3TMT FT TtsurH 3# 3HF£>fd ^ 4njcf 

fffi i argFR 3.0 tt^tf ^ 3RfFF> 

(iii) 3TI#r 

FR ^ 3igTTR 13.0 FfcT?TF ^ 3TFf^TF> 

(iv) 37MT FT Fj^T TOT 

FR i 375TTR. 9.5 3TFt^F> 

(v) ^pFT 3TJVR FT FT^^fteT #7 3# 

3n./F7. i 3TgRR 3.5 UfFW ^ 3F*JF 

(vi) Ffe ytFTO FFI^f 

FR i 375 FR 1.0 FfFSm ^ 3TFfMs 

PMF.TUI - arfF^T f ^ FT cW TF^t'3fh:^FTF^dfe%^F^i'FF7 -g^ ^ 

tl 
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-? -:- 

3. (»wM) TO ^ TO^TO *TTOh TJ 

rTO Tor fTO, TOrr aiftraro Tort rrt srfTOr 

TO»hi iTO f^ifw gRR? TOr IrTO rjsj TO r>rR[TO 
^te-3Rf#, <$-$<* «\m u I 3 ^ReT TOll TO ftrirqr ip^ ?■ 

3?- TOt RR- H?5Fi4i«^dl ^foed ^ rN^ Rit, R>1^ TOT 

tl RF RtRt R> ^TOf RT RRlRT ^ 

3ff Ri^ef'iRiejj ^ *J4ej S^HII R^T RR^t, ^Riei 3^T ajeT R0<J f 
n 3^r 3 rr rtRrft RRnf ^"Rl 1 

RF ftHfafed RlTO ^ 3g*^ TOI:- 


(i) 3TlTO 

rr ^ 3gRR 11.0 RfTOr ^ TOrrt 

00 3ffRR RT RTeT RFT 

RR ^ 3gRR 8.0 yfdVId ^ 3nfRRT 

(in) g*RT 3TTRR RT c^ 3Rd 

f^ttft^R.) l¥ TOTO TO 

RR ^ 3.0 RfemeT ^ 3?fRRr R?f TOl 

(iv) g«R> smt rt di«m)d TO 3m 

3TT./RI ^ 3gRR 3.0 TTOrT 3 3RJR 

4. (R>|TO*0 TTgel 3 3TRTO ^dliH ^ 

3 fafw ^Rr TOt 3flT fTOft 'STOP TO 4>\TOd RT ltd'll* 
'fRJ'b R^T ^ TOll ^SeRTC ^f Rldm RR TR 3&T 3R 

RRR ^ eIRRR TO ^ 'TO (*^ v ^) ^ ^TO^ 

T?TT ^ ^edK TOd 3^ TJcT R^f, TO~3mR 

r TOrrrTOTOTOi 

RF ffoTOfald RlTO ^ 3g*SR TOT:- 


(i) RIFJRTO 

RR ^ 3gRR 1.0 RfTOr ^ 3RfR5F 

(li) R*FTT ^ 3TTVR RT m# 3?k 3H1<j,fd <£ 

RTO R| 3gRR 2.0 yfeRiei ^ 3RfTO 

(iii) fTO TO 3?fc TOgjrf 

RR ^ 37^TR Z0 RfTOT ^ 3RfVRT 

(iv) snTO 

RR ^ agRR 12.0 RfTO ^ TOTO 

(v) 3TTCR RT eg «l^4cfiRd> 3R?T 

(Wft-q^i) 3 TOTO to 

RR ^ agRR 2.0 RfTO ^ 3RrfTO 

(vi) g*RT 3TTRR RT ■g^T RFT 

RR ^ 3gsR 8.0 RfTOr ^ 3RfTO 

(vii)g^r 3HRR RT TOft RJT RTW^TO TO TO 

3TT./RT. ^ 3gRR 1.0 HfTO 3 3^ 

(viii) Rife STfdRTeT RRT*f 

rr ^ 3gHR i.o yfTOr ^ 3RfTO 

5. RST 5?IIR4t (<*>l-sWR) RT TOT TT 3TTRReT 3RPR[ 
RR TO tl w^’ fsrTO gRITT TO 3?R ITOt TO TO TO 
TOR Rfe-3mf, TOrr 3 gerc TOi ReRtR 3 ITOi 

g^IlHR RRRR R» qigjni ^ lwn«ii 'HelRRR ^irmiki 1TO 

TOt RT rdfrdCqaT g^T TOl Rg R?TO» ~TOef 3?k TjeT 
[R R^ TR 3?k 3TR TORR rTO TO TOl 

RF fTOTOf<sld RlTOt rT 3g^q TO:* 

(0 torTO 

RR ^ 3g^R 2.0 iiftRm ^ 3TRfTO 

(ii) «ftw*jt/5im TR RT 

RR ^ acgRR 3.0 TOtcrt ^ 3RfTO 

(ill) 3TTO 

RR ^ 3g«R 12.0 UlTO ^ aTOTO 

(iv) 3TTRR RT RjeT TOT 

RR ^ 3g^R 8.0 yfdTfld ^ TOfTO 

(v) 3 ptr rt eg 3 R^ 

(rr.TOct.) 3 3tITOr TO 

rr ^ 3g«R 2.0 jrfTOr ^ 3RfTO 

(vi) 3TTRIT TR toTO TO 3m 

3TT./RI Rj ^^■hK 1.0 yfei^iei ^ 3T^p 

(vii) TO TOlRT rTO 

RR ^ 3gRR 1.0 yfdJfld ^ 3TRfTO 

6. TOt FnTO (RTtTOr) TO T* 3tTOt T^HIZR -^i 
ITOl RRT TO 3rfTO tl RF TOf ^ RT RT 

RR^^Rf R^.R^f 3FR rTO ftciOH 1TO r TOr>< 3|fTORT 

TO TO ^ ^ ^ ^ TOrti TO ^ iRfifW tjrrt TOt 3?R 
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kn?t wrk. ^ fci«i»o j iT«rar if tf?F f)rii r? Rmk «nfBRi 3k ^ FftFf, Tte-amf, ^ *jff 

#rn "3 <rr if from; r^ k ak srr fi^fr rf$ F^f #ti 

rf fkRfFkstF rift) ^ a^t? Fmr-- 


(i) 3refrl 

RR T 31^RR 11.0 RfFW ^ 3rrfRT 

(ii) "^pr 311RR RT Trf RFR 

RR T 3T$m 8.0 RfF?TF ^ 3RfRT 

(Ui) ^ 31RTR TR F^ FTtfR^fkT 3RF1 

RR T 3T3RR 2.0 TlfFTlF ^ 3TFfRT 

(^.RMRT.) ^ 3rfF^R TO 


(iv) 3HRR TR kr 3m 

3TT./RT. ^ Sl^RR 1.0 tffdWd ^ 3R^1 


2 . 9 . 3 ^(f Rc y jfcr ak 

t. ak ?m f*N (fRTOk 3k ktflTR) RTJF 3 <kd)<*>R RF 1 * TO- 3k ^rfcFH 3R%n m ^ ^ rs£ 
fRTORf TOt 3rfR$F t'l Trfm RflfRF 3k TJF R^*, Rfe-a^lf, fFJT ^ ^ #ftl FF1K 4' RT?I TFT 

R<I*f, <9pW Rt kl 3k 3RR 51 fab < FRRf FFt FlFl 


RF fFHfafeld RTFTf sfr 3(^R Ffa:~ 


(i) 

RR Ft 3^RR 1.0 RfFSIF ^ 3RkT 

(ii) kFT R^ 3k kf%F TO 

RR ^ 3FJRR 2.0 RfrRIF ^ 3RtRT 

(iii) ^ IR W, * ak 3RT 

RR ^ 3TJRR 5.0 RtF^TF ^ 3TRtRT 

(iv) snkir 

RR ^ 3?gRR 11.0 RfF^TF ^ 3Hte 

(v) ^pr 3TTRR R^ TO 

RR ^ 3TJRR 8.0 RfFW ^ 3nfRT 

(vi) ^f> 3frr m F 3 Fit^TOkr am 

RR ^ 3TJRR 1.3 RtTOF if 3RfRT 

(RR.Rt.TO.) ^ arfRkl TO 


(vii) TtF SjfkRF R^k 

RR ^ 31^RR 1.0 RfF m if 3TFfRT 


2 . f®F=l 3k <rH<n (iRTOfe 3k 4 h^<+>m) Tjpf Tt RF ^pf arfR^lF I? Rt RRR RcT. 3k 

I£Hf*HT TO- R»t w Tt ^ Wt TT TO RR RlfOTF fRTRI FRT fl RF W<t, RftfRF 3k iJF Rfct, Rfe-antf, 
< f>'3*b TT^RR y«fd F)RTI ^pf t^Rl ?Vil 3k TO4 RF, RTF! TRR> RT*^, ■yputl'b, lafaj? kf 3k 3FR glfab< RRT*f F?t 
#tl W ^ ^pf -4* RR ■% 3T3RR 2 Ufald Tt SFfTOTR Rfa FT RF^RfF kl Ft R^RI 3k R^TT ^TTSI kl R>t 
RTFI 3k y^>Pt R»t falcd TR mWh FRftf 

RF tTOfafeF RTFTf ^ 31^ Ffa:- 


(i) 3fJ$vdl 

(il) 3TTRR R? RpT TO 

(iii) ^pT 3TTOR R* F^ ^flcfcifftR, 3RFT 

(TO^TO*) R' atfR^R TO 

(iv) anft^F }?TT 

(v) ppr siren R* arRirofto f*R farRur 


RR T 3T^RR 11.0 RIfTF R 3RkT 
RR ^ 3T3RR 8.0 TfelF ^ 3RfRT 
RR T 3T5RR 1.3 yfd^ld R 3RfRT 

RR ^ 31^RR 30.0 RfFTO R 3RfRT 
RR ^ 3T^RR 12.0 afd^ld R 3flRJF 
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2.9.4 : Cfopfo ) 

i. (ftRi#r) Taifcf ^ Rri#tr #f *n Tirarsif ^ 3u*dft<*> 3if*#i $i faftiw 

^ 3# - g3TO #H W faMeffa ■g^RT 3?fc 4 >Mv«0hH ^ ^T j#HI U$ 41fae1 # TJel oFte-Si# «^4> 

^ g«RT #TTI 3FTK 3 ^TcTR TP? TU 3?R 3F*T #=13R ^f #tl 

US iTOferlfael RH#* <£ SK$$U #1T:- 

(i) 

00 

(Hi) sum uk uiju to 

(iv) g*F sum uk cfj su& 

(t^.#.t^t.) 3 3jfa#r to 

(v) 3H%JR UK ^mtcT #1 3m 

(vi) U>tz ^ileiii^ki ‘'Risf 


m «£ s^uk i.o jrfemei^ stufm; 
m $ sfjrr 12.0 uftm 3 stufm; 
m ^ su$m 7.0 uftm 3 sh fagr 

m ^ 3FJRR 2.0 llfemeT 3 3Hto 
SUJUl ^ 3T3?TR 0.7 llfimcT 3 3R£T 

*ir ^ 3?gsR 1.0 Tfim H stufm 


2. ^i'ci^IhI ( RhhihIh) 3 Rwml-w NcHI^h <^t ^ #f ui Trrarstf ^ mI^t 

fa^TT ^FH gpf 3lf*#T el gyf Hlerfad ^ cfM-gt # R #1 3fa ^#1 faRfi 1 *: *K 3fR #11 eWl faqielfa gqm 3?ft 
'*\‘0 h1 3^ #Hl ^ H>mA0 , 4) fad 3?R TJeI ^fe-3J?it, <j»njeh ti«jqu| ^ T%<T #HI 4rflS ^ 1 hc1 U< "T^ t*l, 

fa'sneifa q-i^iRi '9^1*^ 3fa spq eifa«ti<. 4 fi 4 =i?ft #h 

U$ PdHfafisId RF#1i ^ 3?3*jq #n:- 

(0 sufr\ 

(u) TJ^fT sum w 


(iii) ^ sum UK <1^ gl^cMlU^ 3p^ 
(^.Tft.T^.) 4' s\Mm TO 


(iv) ^ sum UK <T 3 3 F^t 

(■^.fft.T^.) ^ 3?fgc^ TO 

(v) 3TM7 "'R qi'H^lld 3T7T 


RR ^ <«3^K 12.0 yfcl^ld ^ 3R^RT 
m ^ s^m 7.0 yfd^ra ^ 3Rftw 
m ^ SK^m 2.0 llftw ^ 3Fte 

3n/m ^ su$m 0.7 ufcmcT ^ 31=33 


(iv) ^ sum uk ^TrotcT 3m 

2.9.5 : (c^) RPgeT 

1.'^ftpn (era) ■RT^d ^ ftRIHlHH ^f?Rl (=ftR) ^T, (^ftR) ‘RPR, RhwW*1 «KHHl 

(■Rt.^.d)^) 3fl7 end'll ^ ^St UlcT 3Tf^el ^1 ‘3?9K ^f f^rf^P 5 ? tjql^l '?t 7 IF 3?ft fq>^l ^Tfl TR, ^MijClHI 

fq^eiMTqeii T%eT ^Tll 4>4^0, 41 fa el 3^7 33 =Flp\ ^Z-3mf, '^T*^ ^\q°l ^ ‘g 5 ^ “4 fteitK, ^ 

TU, favdldfa ^TOfeT 3^ 3Rf fff=RR u€\ ifU I 

UZ IroM^eT WU& $ SK^U #11:- 

0) ~*m wf 
00 zu£u\ 

(ip) ■g^F 3TFU7 UK ^Tel TO 


m ■% SK^UK 1.0 HfemeT ^ 3Rfe 
m c£ 3T3RR 12.0 yfa^ld ^ 3RfacF 
m ^ SK^UK 5.0 U$m ^ 3Rft^ 

m ^ sukkuk 1.0 y fa^in ^ sutfm; 

SKl/Ul. $ SK^UK 2.0 Turner ^ 3Rcp 


2. <=t!lVq[ (era) gyf R Rh'IimImh <^ri (#i) u$u ^3, T^mihIhm (#i) ¥R, RhihImm tohI 

(^.■ 4 ^.#?) 3|R RrT#RT erilMl #T ^ "^1 ^f>t 55ld ^1^ 3R1 facniy, fa*11, 3llMyi<d fa»qi T RIT gpf 

3iR#t ti gpf fafai^i g^RT #ir # famt «n?i tr, #i>#h u\ fa^dMT^rai ^ Tf# #ni u% m»m><1 , 41faei 3?l7 gel 
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3>te-3nnf, 3 ttoi tf faRro; me v\, fsRRkr 3RRrf<r afk srt ?ifer ^jv# 


W f^Rf^sTd T?FRFf 3» tkll:- 

(i) 3fn3^TT 

(ii) ^pF 3PTR ^R TO 

(in) v 5(pF 31RIR <15 3l£§l e KilR<fc 3R?f 
tf Sffafcf TO 


RR ^ STJRR 12.0 iritfSW if 3Bfw 

m $ sfjrk 5.0 sferera 3 

RR ^ 3TpR 1.0 yfd^rc! 3 3Rfa«?> 

am/m ^ aqg^R 1.5 3rfcWcf if sf^f 


(iv) sprrc tr fa m 

2 . 9.6 : #r Ri^cr 

1. #T RF^cf 3 (Rt M^R?) «pR7 sjk tttSF? ^ ^ SHfQ'dl *FfW 3rfR$cf 

tl ^TSFT RTR-*JR 3 ^FTO~*jTf R1 $fk t*f ^plfaRT TO ?kft (T^T 3RpR 3fk ^Rv<0 , R ^ iftcl tkfll R? ■jiflfSR 
alk Tftf $ g^d tkni ^ fkRR rr <W«*> rejsI "k tkni 

W fWlrlte RFRi 1 ^ 3?g?R im :- 

(0 w wf m ^ i.o tfercra 3 3Rte 

(ii) cRpR, RT§ RR ^ 3?^RR 2.0 HfiRFM 3 SRftRF 

(iii) ^faR #? m ^ Sf^RR 2.0 UteRR 3 3Rf*R» 

(iv) Sn&JI RR 3FJRR 12.0 'SjfcWtf 3 3RfaafT 

(v) ^p» rtrr m ^r®Rffki fa am aqurn •$ 3Fgm 17.0 irftnmf 3 «r^p 

(vi) f^RT Rp #T RR ^ RfRR 2.0 R%7RT 3 SRflRP 

(vii) ^ffe SrfcfTO #q RR ^ Sf^RR 2.0 RftTSR ^ SHfa^T 

2 . "#[ ^f ^ ^Mfq»^RT (Rt. f«^ci) ^tsf afk tf^R ^ Rpt‘ wferdt ^ 

3RI W(lRRTR ^RT. RkRR 3rf^f|t?f %RT WU ^rif 3 #^ tl ^RR tMl 3ffRT (^fRT^Z f^3f) ^ TR #11 

3 Ik TORfcn "gnf^R iHI w srggm aqk ^n^hR ^ 7^3 tkiri m alk ^ 

^F^FT ^ ^ BR T^R? k ‘3^3 iklTI 

m fwfaf&cT rfrf)' ^ 3?3^t tkn:- 

(0 sn^ir rr ^ 3?pR 10.0 vfom if 3Rto 

(2) ^pF 3 twr ^r to m ^ 3igRR 7.0 nf?r?m 3 3Rf*p> 

(iii) ^ 31WR TR ^ 3R5T RR ^ SR^RR 0.5 IlfcRR ^ 3R$RF 

(i^.Rt.^.) k' zri^r to 

(iv) 3iWR m '«n««fr« tsr m an./m ^ 3igRR 16.0 3ilcRR ^ sr^r 

(v) swfcsfR m ^ 3 F 3 RR 13.0 ifcm ^ 

2.9.7 : qfrsff ( <»)R ^ 5 “ 0 RI^cF 

1. tikrar (ihlk^G *£m ^ ^ ^ ^ (#^> arfk^ci ti w^f faftre sjk 

^R? M Wf^l, ^Rf 4r ^ qffk!, ^R-31#', ^ TJSR #TT1 IRk' IkRRT W R5RF Wf 
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MRd °Ff j 3TMNRM 


M? PHHfirlftsra MPMt if 3RJW? #TT:- 

(0 wmmrJ 

MR 3RJRR 1.0 Vfcm 3 3Rte 

(ii) ^ 1[M MR 

MR ^ 3RJRR 10.0 yPdVId 3 3Frfe 

(iii) ^rfkRd/fMtfMrf HjqI 

MR ^ 3T^MR 2.0 TrfcTMTcT 3 3RlPMM 

(iv) 3IT#T 

MR if 3T^RR 9.0 Vfcm it 3RpRT 

(v) 3TTMR M 3m 

3H/MI. R^RR 0.1 MpRM 3 3^ 

(vi) 37IVR MT MTR TO 

MR -% 3RJRR 1.5 TrftTCRT 3 3fffMM 

(vii)¥fe 

MR i 3FJRR 1.0 TrfcRR 3 37Mte 

(viii)^J^T 3TTVR MC MJ MM.Rt.MR. ^f STfakl MW 

MR if 3RJRR 1.5 MfrmcT if 3RlfMF 

2. MpRIT (M#Mk) 3 MtftMTSM ^tMM MR. « 

MMI ^4 3rft#r k M? Ml2 Ml MRfa» ^ if m 3 #ITI 1 
Rtfatl afk TJcT Mt# Mfc-31#, ^5^ 3 ^ 

^ rim, ^<»*d 3 k ^j<si 4*^ W Mt mPhmr 3ifMMr<T Immi 
fafw #ft 3 k 3 *f?cT kin 

Mll ^f 3 fMtrIRJJ MMT TM, «c#M MT M# #111 

M? PlMtclfafl 31^4 ^Vlf.— 

(0 3TF#l 

< MR ^ 3T^RR 9.0 M^TTcf ^.3 RTmM 

(ii) 3T1MR *R MTOffa kf 3TCT 

3TI./M1. ^ 3^MR 0:09 MPmd ^ 3R^I 

(iii) ^FT 3TTOR ’R^l’W 

MR # 3T5RR 7.0 Mfcmcf ^ 3RfMM 

(iv) ^ 31TOR M ^ 3TMT 

(MRRtMR.) ^ STfacfa MW 

mr ^ 3t^rr i.5 •yfircm ^ srPmm 

2.9.8 : Wfa Mkl (^PW) Rl^cl 


1. #1 (cfTplM) -Ml^cf 3 cgfadM RTffMMMM 5 

#n 3 7ft?r #m mf ^rt sk k 

MM tn 3k #m*t MMi«f M?f #ti 

FI. ^ tgh 1M MH 3TfMkl f| ^TpMcl ^MRT 

I Mlz), Mte-3T#, 3 -gJRI #m ^rqiM ^f fMrlTM 

Mf PH^Pdfiad MHMJt ^ 3T5^ #n ; - 

(i) 

MR ^ 3^MR 3.0 MPmd ^ 3BfMM 

(ii) ^ (^rfcr-TPRT, *£PM ^M, PRfad 

3k Immi m# fM mr) 

MR ^ 3FJRR 5.0 TrfcTMd ^t 3RfMM 

(iii) 3Tt^dT 

MR ^ 31^MK 9.0 MfcRRI 3RfMM 

(iv) 3TTMR TR MR 

MR ^ ST^MR 1.5 uffiRcf ^ 3FrfMM 

(v) &\m TR cT^ 3TMT 

(MRMt-MR) i Rfakl MR 

MR ^ 3T^RR 3.0 3rf?TMd, ^ 3RfMM 

(vi) 3TTOTt m aWTOftcl #TC #Mnkr 

MR ^ 3I5RR 15 yfcWd ^ 3RfMM 

(vii)-^T 3PTR R dFRftcl 3 cT 3tfT 

3IL/ML ^ 31^-hR 1.5 ytdVid ^ 3R^d 

(viii) m#m #* i fM=T mi #st' Mil 3TfTm 


(ix) Mffe ^rfcTTTRT MMI«f 

MR if 3T3RR 1.0 yfd^I'd ^ 3RfMM 

2898 Gl/11—16 
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2 . R#? #T (9Tfe) ^ 4>f HH'H R1#FR 9eT. |9 T F^t ^ *ftR9R RtHSTHi fell 99T 3 tTTO 

fi fHH FjRTR #71 3# -qrq^R if T %9 #TT! ^ THj# #99 3ffc 39 ## 9^-3#, R^m 

^ 399 #tti 9999 3 fern hr rt afa 9TfeR TRjaf #f #ti 

m ftRftfftaa nm# if #iv.- 

(i) aflsfal HR if 3T3HR 10-0 Hfem 3 3 HRrT 

(ii) "^FT 3T1HR T R HFR HR ^ 3RJRR 9.5 ^ SRftRT 

(iii) 3TTHR HT -3TR1 3lf9#T HFH HR i 3RJRR 1.5 3TfaVTcT ^ 3Hfn4> 

(iv) 9JEfT HTHR tk 3Rm*mfcl ^*R fiEfPfa HR i ^TJHR 15 UftoW 3 

(v) ^ 39HR RT #T 3# 31T./HT. i 3IJHR 1.3 Hfem 3 3RR=? 

3. (## «#p) RTgcf ^ fed! mfol RFf. 3?fH^T f| ^l4' -g#HcI 3J9RT #9 3^ mR^fe 

if TfWcT #91 HF W# #99 # ^ ## #2-3#, T#m if Tjcfif #iri z^if fellR HR RT 3^ 9lfeR 

HRT*f #f #tl 


9? tfefefel HFfe ^ 313^9 #11:- 


(0 W 9^19 

HR ^ 3?3RR 1.5 yfdVld ^ 3Fffef 

(ii) ^Tcl (#T-TR9, t^Tfe 3fR 

hr ^ 313RR 5.0 Rfem ^ amfer 

■fel ^ Hl^T) 


(iii) 39#T 

hr ^ 373RR 10.0 ^ amfe 

(iv) ^cF 3ITHR HT HR 

HR m 3T3RR 8.0 Tlfecl ^ 3Rfer 

(v) ^ 3ffHR HT 93 ###iTT 3f^ 

HR ^ 313HR 1.5 9fem if 3Rfe 

(99.Rt.9el.) if 3ife9 HTH 


(vi) 31THR HT R9R9Rte! |«R iTO#r 

hr ^ 373HR 12 #Rm ^ amfam 

(vii)9FT RIRR HT 9T®Rftel #1 3m 

39./HT. 9> 373HR 1.0 yfew R 3R?J9 

(viii)^fe ^ 9t9f ^ ffe Tsmr #5jf 99 3139m 

HR ^ 3T3HR 2.0 Hfem R 3Bfe 

(ix) mte ^ifeRT 99T«f 

HR ^ 3T3RR 1.0 Hfem if smfe 


2.9.9 : #T (t^%) RT^H 

1 . #T (H^I) RT^ if He# it, f#R 9R-He# ^ ^ ^ HRI 3lfH$9 fl ^tHR 3 feP2 TJHTR 

#9 3fk felt 91$ H9, HI ffeRTfe* R if# #91 H? H>"9^, ## # TJ9 ## #2-3#, H#R 

3 ^RI #91 ^999 if femi HH RT a# 3RH #*9R H9J«f #tf #tl 

HT fe#J%9 HPfe i aTJRH #TT:- 

(i) HT$ HR i R^RR 2.0 Hfem ^ 33Rfe 

(ii) #3 HR ^ 3T3RR 5.0 Sfem ^ 3Hfe 

(iii) 3TT#1 HR ^ 3?gHR 12.0 UfeRI 3 3THfe 

(iv) ^ 39VR HT ^ HTH HR ^ 3^RR 10.0 Hfel9 ^ 3Rlfer 

(v) 39HR 9T 93 3RB HR ^ -H^RR 2.0 UfecT 3 3Hfe 

(^H.T^.^.) ^ HTH 
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• (vi) 37 m m Rwsfta fa sm 371 /Ri ^ sfrtr 1.0 sfiwRr 3 3*ajR 

(vii)ftRH ^f*F7^7?7 373»7fto7<T 

(viu)^te ^faro wf rr t£ 373 RR 1.0 srfaTRT ^ 3RftoR 

2 . ^N> Oqtoa) ^ it- facR tsr- tr ^ "gq; wS (4#) ^ <Hftuw 

tof TRT ^ RfRjfa t'l ?r 4 fafW ^ffaRT ^RT #fT 3lfc q>«^0<P! R tf?? #TTI 71? T &*S$. 3?R ^ *&$.. 

w-sM. f^F it 33 ? ?ton 3 ?<jk i ton* to to afa totoR wf r?T #ti 

71? tofafecT RFFRf ^ 373 RR #JT;- 

(i) 3775^1 RR ^ 3*33R 12.0 vfm? 3 3RftoR 


(ii) 37m R* Tga TO 

(iii) ^JRP 37RR iR 33 ?l3ffaatffa? 37R=7 

if 37f^#q To 

(iv) 37R7R -R ^T®RTtH fa 37R 
2.9.10 : f*ft 0#3*fa0 RI 33 


RR ^ 373?7R 12.0 3 3Rft73F 

rr *£ 373^7 9.0 Trf^mcT i mfm; 

RR 75F SFJRR 2.0 3fcl7B ^ SFTRrR 
371/^. ^ 373 RR 1.0 'feicl it 37*^3 


1. f*ft ( <£ 3 #? ) 777377 3 f^itfdf 9 .)^ STCJFR xr?7. ^ ^ ^ ir^r STftofa fl toto f 37tf W 

R7 717 fq<j»o9licii it ifa? ?fal tofa? itffr 7J? ^tzt, ^>fe-3T¥j)f, it "33R ?toTl 3rMK if 


^tov^RT 717 fafctofacTI it Tf^cT fffl tj? tofacT 
faaR ri to 3?R sfr #rr TRii R?f ?fti 

71? tofafecT RTHTFf ^ 373^1 ?RfT:- 

(i) ««§/ W^f 

(ii) 3777^777 

(iii) 37m R* Tgcl TO 

(iv) *JS*> 37m tr ?3 g 1 ^(fa<rit f fa> 3R?7 

(v) 377VR tR to? Rc7 i 
. (vi) T#37faF ^ tRR -QRI it^ 

(vii)^fe «lcITO 


*7R -£ 3?3?7R 2.0 Ufi7?Tc7 ^ 3RTf*RF 
RR ^ 373RR 10.0 3 Tf?RTc 7 ^ 3 Hte 

17 R ^ 373 RR 5.0 yfciVM i 3rqte 

RR ^ 3^RR 1.5 ■grflrSfTcT 3 3Rrfe 
17 R ^ 373 RR 30.0 -yfcRm 373J7 
'RR ■% 373RR 2.0 Tfcm ^ SRTfoff 

17R ^ 373RR 1.0 SfTTO?! ^ 3T=fto 


x M (q^ pfc F) ^ feit^Tr qfiTm W ^ ^ ^ iNf ^ TfRm 3?fw<r tor ~m 

37f«ri<7 fl 71? -qrqjft, ^tfg? 3?R ^77 Tjftzf, ^tz-37?lf, R^y ^ -jpg #ni f ton? 3?R 3R1 ?|to< 

wt ^ ?tii 


71? tof^Tto W^t 7# 3735 R ?RT7:- 

(i) 3773fc77 

(ii) 37m tr ^7 TO 

(iii) 3im -R ^ 37^7 

(^.ilT^L) if 37fato TO 

(iv) 3im 7R RtcT R?7 if ficfa fato®7 


RR ^ 373?7R 10.0 37fa?R7 ^ 3R7fa^ 
RR ^ 373RR 5.-0 37faRcT 3 37Rfa^> 
RR ^ 373RR 1.5 3lto7 ^ 3RRto» ' 

RR 7* 373RR 30.0 37toc7 ^ 3f^7 
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2.9.11 : kfo, 3737F7 (fkFT) 

1. #3, 3TR37 (fsjFR) fSFFflFT fkfTETk k srfkrfFF 37TfftT % 37TFTR k c£*rk' k, kk-^ 

kr k, fork fkik ■'jk ft? k rtf; wf m. t kfc fkk kFR ^ k tjtftft fft f, 73 k gwkfra (Tikk) FTfarkr 
#i ?k cTt?f k farther fkFT RkFii iff? %e 7 ft? 3rk 7 ifrt krnr kk ?? ft fkfTcm ft fklk tft? k Tfe? 
kdfl FF 9>9^<1, 4) fad kfk ^RT kfk, Ffte-3k)T, ^7]Fr k^TF k "^T kFTl TcFl? k" fadfi^ TTjr 7F F?t ?kl 


F? Rf#tR 33 FRlkl k 37^ FlFT:- 

(0 FT?f FFT«f 

FR ^ 3RJFR 1.0 yfdVld k 3RTfFFT 

(ii) 37i^TT 

FR k 3^FR 12.0 yfd^ld k 3RfkFT 

(iii) 37IFR FT FTF (FT) 3TfaTfaB (7?) farfafd 

FR k 3RJFR 8.0 3Pd?fd k 37FfFFT FR k 
3TJT7R 12.0 yfd^id k 37FfFFT 

(iv) 37TRR ft smmz 

(FT) 3Tfatf3TF (73) fak4d 

FR k 3TfFR 1.1 FfeWF k 37FfFFT FR 

F^ 37^T7R 2.5 Ffcl^Td k 37FfFFT 

(v) F^FT 3FFK FT 3T7T 

3F./FT. ^ 375?7R 1.5 F%?TF k 3RJF 

(vi) FTfe STRtFTF F^k 

FR k 373T7R 1.0 FfemF k 3TFfFFT 

2. kfe, 3T?TFT ( P4'3K) k r^ T 41«u fkfk'lk TRTkk Fit ktTTFR 3{f'Myi ,j d fkFT FFT ^ ,J f 3lfkSlF kl faRl 0 ^ 

TFT? 37k FIfT 3jk F? ^ FT fkfRFTF FT fMk TFI? k T%F FRni FF F^t, 4tfFF 3qk ^RT F^', FJfe-FT#', 

tt^tf k -g^F Fkni ffitf k Rtfitc; ff tf ff¥ #M 

FF TF=#fef FIFFrI ^ 37^F FklT:- 

FR ^ 3T5FR 1.1 FfTTTF k 3 TfTfFT FR ^ 

(i) 3F^FT 

FR ^ 373T7R 12.0 Fkmd k 3HfFFT 

(ii) ^pFT 37IFR FT FP FTF (FT) aqf^rf^RT (73) fa<fad 

FR k 3T5T7R 8.0 FfeRTF k 3RlfFFT FR k 
3T5T7R 12.0 Ffd?Fd k 37FfaFT 

(iii) F^T 3TTFR FT ^RrFFF 37RRF?F 3R T^F F 4RrMFF 
(FT) 37fFT^IF (^) tFTf^F 

FR k 3T5RR 1.1 FfFTTF k 37FfkFT FR 

k $p£m 2.5 fRrtf k sikkFT 

(iv) ^pFT 37TFTT FT FTsq?ftcT 3% 

37T./FT. k 3T5T7R 1.5 FfeRF k 3R^F 

(v) 377FR FT ^ F fFTFF FTF 

FR k 3R[T7R 1.7 yfcHOcf k 3R^T 

(vi) 37IFR FT 37RT k 37fF^F FTF 

fr k 375FR 1.0 FfrmF k fr^fft 

(vii)3pFT 37TFR FT R^FtFTT (90 FfeRF 3F./FT.) fFeTF fwk 

fr k argTTR 5.1 Ffknrr k 3 r^t 

(viii)^ 37IFR FT Fte ^RT k Pttrfm 

FR k 3T5RR 11.4 kTWF k FPJF 


2.9.12 : (FTT) 

1. FJTFFk (kTT) TTT^rT k kkk FT3F k Ffa k 7jk 37IFT"! FT Ffa-FRTF (k?TH) 37fF&T f I 

M!^f7tW4>l ^cWR*l FT F>T*37T Cg 1 ^ ^Rmt) 4? OI^RfWFTl 37l4faFl (F=F *nF4k) k Ikk* aRF TO k kF-i$FF 

Fk kki ink faf?R ^iRff ti ?kn 3kr Tpxf^tn k kt?F fRiti ff 4>fR 0, 4)fa<i 3kr tjtt Fkk,kte-kkf, 
k ^ri fWii -mx k "mm, fr 7k Fk kki 


FT? fawfelfed Fldkt k 37^9 FRIT:- 



[fft 4] 


fttf ftt mm ; smnkui 


(i) ft^j vori 

(ii) 3n#FT 

(iii) ^FT 3UW FT TO 

(iv) ^pF mm FT m, ?1^F#fTF? TOT 

(T^.Tft/q^r.) 3 arfar#* to 

(v) ?pfr a^TtlR FT FTTOfrl ^TT TO 

(vi) 

(vii) 'aiw^ ^f •FTF'Txrl 

2. FTFFFt (#TT) ^>f 3 Fl$frfe<*.l T^FTF ¥RF ^ 
toi fft i|*f ti ^ farf^ ipfera Tpra tFi 
ftR-toi, fRp tt^tf # ^ #tfti ^fk 3 fron f 

FF fHHfdfcld smrsn ^ 3R[?F #tFT:- 

(i) 3T#3T 

(ii) 3TTOR FT Fp W 

(iii) T?pF 3FFR FT cTJ Flf^Nrftlw TOT 
(RF.TTtF^.) # 37f^F TO 

(iv) FpF 3ITFTT FT FTTOteT #TT TO 

(v) 3TFftspT TFT 

(vi) FpR wm FT TOITOTfl ^*R tTO^T 

2.9.13 iM, TRTT! (TO#) 

1. Tlf, TOTT (TO#) TP|cT 3 FlfTTFTT FTTF1- (TO), TTF^ 
irfrren^TOTfTO.F^. fit ., Ft# tttti), -hi?^ difei ftto 
F lftFI, FTfFFTppfTTFT (TO.) FTtn F£ (Til cTfe#)) »! 
■p 3#ro ti ff ftft#, #tfF3 ark ip 'tfrz-m 
Ffrf tot nfer to# 4t from; ff tf ff! #(i 

FF frofrffeF FFR# ^ 3FJTO #11:- 

(0 W TO# 

(ii) ^tcT-TOT, TgTFfTF IF #3 

(iii) 3F#rn 

(iv) 3TTFR FT FTcT TOT 

(v) ?pFT 3TTVTT FT cjFJ FT^#=R#fT3T TOc? 

(vi) ?pT 3TTFTT FT ^TFPFFftTT ^FT fn'*h'4«l 

(vii) ?pF 31TFR FT FFF#R TO 3TFT 
(viii)Ffc SlfFTOTO# 


’TR# ST^TTR 0.5 TlfFTRT # 3Hf#FT 
FIT SFpfTT 10.0 FfcRTF 3 TOfe 
fit #> st^tut 4.0 ufiTOF ^ sfiITOf 
FR ^ STJSTR 0.5 FfTOcT # 3Rf#F7 

3F./FT. ^ 3RpT 7.5 FfTOF ^ TO£7 

FR ^ 1.0 FfcRTF t 3Rf#FT 

FR ^ 3FJTTR 1.0 FfTOcT # TOfaFT 

TO^TJ# FIFTF FI #fa-FRR C^ftcT) FTt F'^TTFR FifFFIRI 
3?(T FT'RfWf T^ TfFF F^TII FF F»MjjO , ##FF 3pftr iJF 
^ TF F#t fW| 

FR ^ 3T3?TR 10.0 FfF?IfT ^ 3Rft*?T 
FR ^ 3T5TTR 3.0 FfFTTcI #1 3TFfFFT 
FR ^ 3T3TTR 0.5 FlcRW # 3RfFF> 

3TI./FI. ^ 3RpR 5.0 FfcRRT 3 3PJF 

FR ^ ar^TIR 10.0 FfaFF ^ FFfFFT 

FR ^ st^FR 20 Ffd^TF ^ 3R*JF 3rk 30.0 
FfcWF # 3TFfaFT 


; F^ (F^TT), FrfFFF Tpl FR, TO^fe^lM!), 

rf^TTF^T.FR t^FF (FtcF TRTTt) , FlftlFF, FR^TTf^TT F?l. FR 
T (FlftlFiT iFFTI (T?^I.), FFRTft Tl| (F^TF) ^ T^, TTlFf F^ 
f, ^ '5F3 F^FF ^?cMK SJlfjRfa ■^fFTTFFFI FcT, 


FR ^ ar^TTR 2.0 FfcmcT 3Rto 
FR ^ ^TJTTR 2.0 FfFFF # 3RfFF> 
FR ^ ar^FK 10.0 Ffo?ra ^ 3RfFFT 
FR ^ 3F£m 6.5 FfrTFF # 3Rte 
FR ^ 3T3FR 1.0 FfrtfRf # 3 TFTfFT 
FR ^ 3T3RR 28 FfcRIF # 3RfFFT 
3TT./FT. ^ 3T^FR 0.3 UfFFF TT 3T^JF 
FR ^ 3T^TTR 1.0 FlcIFF # 
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(ix) ^ 3TPITC R7 (TRT/TRT) R7) 

RR ^ SFJRR 1.0 3 3R£I RR 

«ft. RT^JT 73 ) Rt. ^RfRRi 

^ SFJRK 0.7 TfcTTRI 3 SRJR 

(X) ^FT 3RRR R7 f*Hlt4’W. R RT.RTfRt. RRt^TRS 

RR <£ sfJRR 2.3 R^RRI R 3Rp 

3TI|#-f«RltRPrte (RR/RR) 


(xi) SflMft «fr3f 

3RjqfRR7 


2 . rt#' (to^) rt^i 3 •srfRRn w?r^. (r^), wfe o&$h), r^fr^r r<r. ^r. 'apTcft 
TR#Cfe^qr). aifer rrrrirr, t^t- rr., rrr trrT', rr^r^r rct, m 


^R^R^R RcT. (t^ ) ^ tr? -#3R (R^, ^ffj sfo (Wife? tWI X^f.) - RTOt 7 !$ 

(Tfifa) ^ 7£#, RFF wk p; RTRt ^7, fgrjft SRI wf SffWd f^RTT RRT ^ RfRRd tl ?Rt' 

farf?pe TpifaRT 753m tmr 37k R^lm r Tfro ?ptti r? sfo rr rtcX Rfo-smt'. 3 


■ghii R?qK R snf^RjfRn r?t, sfr sifw sifc Ir^tr m, ri rbY tfti 

Ri? f'lMfciRad HH<tn Ri Si^ypvH ?RtT:- 


(?) sn£n 

RR ^ 3T^RK 7-0 RfcmR 7^ RRFrRT 

(ii) 3TIRR R7 ^er R7R 

RR ^ R5J7IT7 6.5 RfecT R SFffRRf 

(iii) RTRR R7 37R} 

RR R? 3TRRR 1.0 RfdW ^ SRfRR? 

(RR.Rt.RrF.) R sif^N RTR 


(iv) ^pF 3TRR R7 RRI^RTlrl f«R f^Rti( 

RR ^ Sf^RR 28.0 RfRRrf R 3F^T 

(v) 3RRR tr cfFR^jfa cvrf 37R 

3TI./RT. ^ snjRR 0.3 RlRRcT ^ SRJ4 

(vi) 3iM{R^d ^TT 

RR % R^RR 8.0 RfRRR ^ SHfe 

(vii) RlR 

RR ^ R^RR 2.5 RtR?TR ^ RR 

(viii) 3ftf%Rfa ^ fen< RTtSRR 

^UcR** 

2.9.14 : WRRFeT (R?4a) 


RRpT R RT^ftfe^n Ttf^R ?T3H ^ ^ (M) SlfR^rf tl ReteTrqR f^ iR ^ rt ^ ?RTT 

T 4°fci4i TfRT RRI t cff W RT ^ R^RTI fRt ^Rt^RT ^RI «frll 3^7 RRf^tR <fe"d ^)mi 1 R? V>H>jO, 

3tl ^ Rftzl, Rfte~3W), R^RTR R ^4cf tWlI ScRK t fRcRR RR RT R?t Fltl 

R? fHHlclfeci RTH4>( ^ ST^RR FfRT:- 


(i) RT^I 

RgRtRIrf 

(ii) RRTFcT R RFTTRt 

RR ^ 3R[RR 3.0 R%?TcT ^ SRte 

(iii) sntcJT 

RR ^ R57TR 10.0 RttTTd 3 SRffo^ 

(iv) ?I^F 3RRR R7 RvcT R7R 

RR 37^RR 3.0 yfd^ld ^ 3fT#RF 

(v) ^ Rmn R7 rri t srfo^R to 

RR ^ ST^RR 1.5 '9l%7RI 3 SRfRR 

(vi) RTOR R7 cT^ ST^T 

RR ^ sgRR 0.5 yfd^ld t RRf€R7 

(RR.R).R77.) R TO 

t 

(vii) STTRR R7 cj|S4^ci 3% 

RT./RT. ^ R^RR 6.5 UftWTl ^ 3R^I 

(viii) ^frtrtrr R7 ^RRR RTRRT^ ^ t 

RR ^ ST^RR 0.35 RfcmcT ^ SRf^ 

RlTORd ^trRRR SRI 



11 


>|i wiill : *(!>-•.(. <MI1W<l>M|pf M'HIW > »I‘IH'M# HtHlt'l - ■* 


qbN9.1f.u1. * «!<• **t* ifW-MM*** w 





[rpi hi— s^4] 


rrr m mm 


: 3TRTVRR 
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2. aimd (RekT) ^»f it ikkR ?tzr it 


^ kRRR kWR %RT RRT ^fwf Rfakr 


'■ ' <X ' • 7 " ©*. ' <X 

■fl Ri> RdAdHd tn£ ^ t*T RR iklT f^ Rft 5^=hl f^RT RRI i? eft RF R4>R RT RH tft ■H^UI fR^ 

^t^rr ^jrtr nkir ak 'M>R><Oqd ift Tf%cT '^t T ni rf qm^O J ' 4 MRfl ak tjtt Rffejf, ^fte— r^irr ift ^jrr tkm 
mm it from; "tr rt rf? #ti 


rf fHHl^d RRRif it m^t #n:- 

(i) 3 TT^Tn 

(ii) tj^rt mm m: r^ct tot 

(iii) ^ mm it 3 kkfa TO 

(iv) ^JSF mm. W, cF| fl&MR«h 3R^ 
OSR.RtR?T. ) 3 3?frek? TO 


m i m$m 8.0 uf^ra k 
m i mm 3.0 Rfvwd 3 mimt 

RR k 3TJRR 1.5 RfdRd k 3id(*(«fr 

m i m^m 0.5 r fom it rnimt 


rtl/rt. i srjrr 6.0 ufro 3 spjr 
m it aqgm 10.0 Ttfom it ante 
m i mgm 25.0 k tojr 


(v) t^rt mm m RTroto kr mn 

(vi) ^hR^ci klT 

(vii) '^ mm m awi^fid im fkRkR 

2.9.15 : RTTeft W (^RT %R) mg T 

1. <*>left (rAr> R^R) RT^cT k Hf$M< dl^UM TJ£T. R> k fklRft 4><dfkfri ^I<\K ak k Rdcft RT Af H, 

aqfakr ti ^ it wipra: Tjtr w) k rf^ it its fmt krai i ak it rt mi t\ i it mi ti rf R*R£k Rftfkf 

ak TJcT Rfef, Rffe-a^tf, TT^dt ^ -g^T ^RII i tetr ^ Vt, ^t Ht\ 

^ fHMfil.r«d m^i -i #TT:- 


(0 w w? 

(ii) % 

(iii) fkl £5 ^ ^ ^ it 

(iv) (TlT./Rr1<H) 

(v) 3TTsf?rr 

(vi) 5TRTR RT TOT 

(vii) ^jw 3 trtr m sranroter ^«r 

(viii)^p> mm m mm ftcT m 

(ix) ■ jpm mm m fmwt zm 

(x) ^tz 5jfiTTO mti (RRrT it 3TTWT: TR 3rfrmn) 


m it mgm 1.0 qfd^id ^ mtimt 
m it 3 fjsk 5.0 h 1 ?t 7 rt ^ mrfmt 
m it zt^m 4.0 ^rftmcT 3 mtfmt 
m it mgm 490 m/fc* it aq^r 
m it 5*3 m 13.0 it aqqto 
m i m^m 6.0 3rfo?ra ^ arqfe 
m it ar^TR 6.0 it 

3TT./RT. i ar^RR 2.0 UfiiVId ^ 3R^T 
RR i SJ^m 4.0 Uf^TrT ^ 3^ 
rr it 3T3RR 1.0 'sfam R mft&t 


RT^RR - 

(■qr) aqfRkr f it wz ^ ^ md it trpr m r^r rr t ffejj M ftitwn Rff ti 

(T3 ) r fsr^d itz mstti it wfkkr t # telRR R^r ^ ti 

(R) ^ RT R -^R m aqfRkr f it it 1|J it ^ aflfw RFlf R RRTI it Tin ft 

2. wft fR# (^?» R^R) k WR RT^TTR ^ ^ ^ RTt, ^ 3RR TTO«i IRPITR faRT, RNm aqfkSTRT 
tor W ^ aqf^il^tR^^nf^RT^TR^TT % q r qfflqq ^ Tffrff ymil Rf TO^t, 3?R ^T R^', 
Rfe-aRrft', R$rq k ■gqR itmi RTqiR i fAdio, ’ir rt, rtPtr ift ^k tot kt^rft: rrrJ ik)t 
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d^ RRdTf i 3TfFT #TT:- 

RR i RgRR 12.5 R Rdfe 

rr i 6.o is mfm; 

rr is i.2 Om is Rdfe 

RR d> 3 ^<hR 17.5 dld^id R 3RfRd> 
rr is 25.0 dfd?ra is amjg 
3TT./RT. iS ST^RR 1.75 dfdFd is 3RJR 
RR i ST^FR 4.0 ufimr! is 
Ryrfmd 

3. Ph - 1 ! ^ WR RHfdR dF* dfr T T§7 ^ $ <^14)7 J |*H 4>l<rl FT dfr g^s) 3TpT^rf ??i dii? ^<0 dR? 

afk rf^. *ftfdd 3^k yr itH, dfte-3m i, Rym 3 y?d Hi\ 

d? foRfafew rr^' is 3rj^ itm-- 

(0 w RdRf rr is 3r^tr 1.0 ufcmd 3 snfe 

(ii) 3Rd mR #d RR ^ 3fgFR 2.0 yPcf^fd ^ 3Rfe 

4. hi$mt Hi^y-4 ^ FTTfd> ^ ydddi yim IdFR i 3 3p4d fr ^ Tpi sfa djtedTfRdt ^ gdd 1 ft 
TT^ ^ 3 ^dR ddFT ddT #TT1 fRdtTd R7 FT #tl 

d? RRldfed RTddtf i dPlT:- 

(i) dm wf rr is 3?gFR 1.0 yfawd 3 3Rto 

2.9.16 : teRRsra (Wit) RRJd JS TOR dWH^W RF. ^ RTF ^ dfa 3TfR&T f| dfa FT dl R*R 

■?t 3?fc fefti* y?RT #n ddi srgdRT. 3?k f^uRfpRTT 3 tfsd bVtti dd dd^, Ftfdd 3^ gd dftdf, 

dfc-3mT\ ^pgqr Rym 3 gdd dfan ddnq fRFTR dd ft ark 3 pt sifddR ddi«f d?f #k 

d? fdRfFfFd wsH ^ srym dkn:- 

(i) dm ddT*f RR ^ srgFR 2.0 yfd^id 3TdfvdT 

(ii) SrefaT RR ^ 3T^RR 11.0 dtd?Td ^ 3Tdfa<£ 

(iii) 3dRR R7 31diu^l1d ^RT fd^d ... RR ii 3?gRR 40.0 SffdVId F 3R^f 

2.9.17 :^FT (^FH) 

- 1. (^PH) ^ sFTdJF FdT^Hl fdfddF is dt^T is ^ d^lil dT TfH 3TWd t'l dd dtdT dt^T 3^7 fdfW 

■gdTF FIR ddt did FT diT eVu dRT Id'dfdld dd 3Tp RdT^ldd ^Tfecl ?Wl dF ^ftfdd 3^7 gd d^tdt, di)d-3T?fr, 
^RgdT F^JFd ^ 'gqd ?PTTI dcdld "4 pKrim. dg FT d?t fffil 


d? fdMRdRsId RHdTl is 3TgFd #n:- 


(0 W RdT^ 

RR ^ 3TgFR 1.0 dfdTTd ^ 3Hfe 

00 ■yd sidftne 

RR iS 3Ty?R 10.0 UfdFd is 3 lifaafi 

(iii) 3TT?fdT 3^ 103 fed) dO^dtrfe RT dPd#F RRT«f 

RR is 3TJHR 12. 0 dfimd R 3FrfRdT 

(iv) 3dRR R7 ^F RFT 

RR ^ 3Ty?R 8.0 dfd m i 3RfRRT 


(i) 3TT^dT 

(ii) TJ 1 ^ FTRR R7 RTF 

(iii) ?pr 3 ttrr d7 dg ^l^'lddlRd) 3 ff 
( dd.Ft.dF.) i 37fdFd RFT 

(iv) 3TTRR R7 3Tqf<^d ^TT 

(v) IpaF FTRR d7 3TdTOftF |«R PpdFpJT 

(vi) FT^TR TR RT^mtcT ^F 3m 

(vii) ^T 3TTRR d? Iwi^d 3m 
(viii) 25 TTTR i FTFR^FT 



[rrtui—■ w*z4] 


RTRT =FT TTOR : 


3w&ifnn 
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(v) ypzz srmrc -qR <13 ?i|?Nciif«r 3 rtt (TOft.R^.) 
r 3Tt^#q TO 

(vi) ^f »tr ^ 3t^r R Mm 


(vij)^i^ sum rt ^rrr 257 tor rt fW^tan^ ^ 


3TTReH ^ RrRR TO RR 3 RfRTOF 

(viii) 3TTRR "97 330 RdRH Rj - 3#?R Ri yc4$l fycH 
R> RR "4 aifR^dd *ta<Mcn 

(ix) ?pF RJ m RT 440 TOR c£ 37TTO ^ RtR?S jsR ^ 
RR R 3?fRoTO TO? ajRclT 

(x) ?F*F 3T1RR RT RTd RIF#R 

(xi) 3RRR RT 31Rf<4>d #TT 


RR ^ RTO 1-5 RlcTO 3 3rffcF 

RR ^ 3?TO 65-0 RfTOT R 3Rfe 
RR ^ 3^m 30.0 RfFTTR 3 3RfRR7 

RFC #3FJRR 20.0 yfd^ld 3 3RJR # RK 
^ 3FJRR 50.0 RfrTO 3 3Rf*RF 

RR ^ 3FJRR 80.0 RfOT 3 3RJR 

RR ^ 3T5RR 2.0 RfcRTcT 3 3Rfe 
RR ^ 3FJRR 6.0 RffalR R 3RfsRF 


WeteR^r - R*R 3 ^ Rfa R<J 3tfR# f ^ 3TRFTR f # 3TRR ^ t^ to, rj#^, 3TgT?R c£ RP7 

3# TORR^UPdH R# ^ 3PT RFI fl 

2. #R (%FH) ^ ^ 3TIRTR Wll'q-H RnPiq^l Ri Tji ctfdRdiJ ^ RTFRR afrfRRTRT fRTRT RRT RfR# 1?l RF 
RteT #sTT 3lfc Iqfei^i TJRRT Ri RTR RF^ cflrf TR RR #11 R S H 'fRRTRTR RR # ^M^Oni R Tf# #HI RF H>M^0, aflfaci 


aflT R[R Rffet, Rfe-3T# fvRp? RRR°T ^ #f!l FcRIR 
RF PiMPdf^d RF#t‘ ^ 3T^R #1T:- 
(0 3R#T 3# dl^Hd RFT4 

(ii) 3RRR RT <^d RFT 

(iii) ^pF 3TTRR tr 3Ref 3 3lfe#[ TO 

(iv) ^7 RR ^ ar^RR #Td RRT 3 P^4dl 


(v) ^ 37TRR RT HRRR 257 TO 1 ? R7 fR#t#TO ^ 


fRTO RR TR RFT #1 


3TT#R ^ RcR^l TO ^ ^R 3 arfRTOcf RT^IRR 

(vi) TJ^F 3TTRR RT 330 TOR ^ aR#H ^ 3FR8J 
R3R ^ ^ ^ atfRTOR ^4i<Hd 


(vii) 3RRR RT 440 RRRR ^ SRReR ^ RcRSl 
TO ^ ^R ^ arfRcRRcf TOT ^RRl 

(viii)'^F 3HRR RT RRR Rlf#R 

(ix) 3RRR RT 3TRP^R %1 


2.9.18 : FeFt (TOfeF) TTT^R ^ RR^JRI #Tl TO ^ RIRfRRT 3# H#FF ^d+lM (RF#T) c||poitTO? ^R ^ 
RT3 (Rc^) RT fW RTFT RfTRl t, 3TpRRR tl Rpft ^ PRRNFR 31pR#RR iTO RIRTRl # RTR ^ 

TO 7 ^ # RRfe R f)i T|?R#3 RTffdRT 3TTOT ^f li)' Rl R?ftR ?R1 Rlfd?T tRTR ^q; fTi F7R1R R f^TO # # 

■^RRl #H 3?k RTRT#R RT 3RR fW^flcDq ^RTRf) "$ if# #T1I RF >4^*0, # ’JJR <^>*r(eh ^ ^RR 

FlRTl TOJR ^f fRTO RR; R3J^ 3?R 3RT FTfl TOT R3*f R?f #tl 


RF fRRfdOsld RTRRTf ^ 3R^?TR #T:- 

(i) RTff RRTR 

(ii) •QRR ijd#3 (TO#) 


RR ^ 3igRR 10. 0 RfcTRIF ^ 3TRfVR? 

RR ^ 373TTR 8.0 RfcTO ^ 3RfRRT 
RR ^ 3T^RR 1.5 3 3HpRR? 

RR ^ 3T^RR 65.0 yfd^ld ^ 3RpRRT 

rr ^ zr^m 30.0 iTfcj^m ^.ar^T 

RR $ 33fRR 20.0 RfrRTcl 3 3RRR 3^ RR 
^ 3T^RR 50.0 yPd^ld ^ 3RPRRT 

RR ^ 31TO 80.0 RftmF ^ 3RRR 

RR ^ 3FJRR 3.0 R 3RfRR? 

RR ^ 3f?3RR 6.0 yPdVld ^ 3Rfe 


RR ^ ai^RR 1.0 UfclTOT ^ 

RR ^ 3T^RR 5.0 RfcTO ^ SRftRF 


2898 GI/11—17 
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(iii) 3?#TT RR ^ 3PJRR 12.0 3 «¥Rf^ 

(iv) Rfe R^F*f RR ^ 3TJRR 1.0 #m<T R 3Hftf3> 

(v) ^ ^ RftSFT 3£U||'cRi* 

R' ^TRlf ^ W #741 ##47 RR £ ^folRR, 7§)^i\ RT :JRT#1 3 ^TRf ^ 
fa5^<W RB # 3 RR 1 M ■% #TTJRT tl 

2. wtf (^hR=f) ^i r rtrfjtu #rt Rct. 47 (rsrir) rt rbi # Tm^< srfRRTB tor rrt 

^pf srfRilcl "tl ^pf R faftl* RR #7 R4I4H 61 Ml #7 47 3 Rq fR^IcffR R Tl# #T1I 4R ^4^0, 'jflfad 

#t ifr 4ft# #£ft •$ Tgfj #ni ^rrr R rtirz, fa^iTR rij 3ti 3^4 ^ r^tr Rtf 

#TI 


R? RnRiP^d RP#f R7 37^R #!T;- 


(i) 3R#I 

RK ^ 3T^RR 10.0 5tfcl^(d "t 3R7fR^j' 

(ii) qjSE 37TRR RT ^ RER 

RR ^ 3TJRR 9.0 yfd^ld $ SHftlRT 

(iii) RTRR TR R^ ##7cffe 3PR1 

rr ^ sTfRR i.5 #ma R 3TEte 

(RR.Rf.lR7.) t 37fR#T RER 


(iv) 37IRIT RC (#?7) 3RT ^ RR 

RR ^ R^RR 2.0 #FM ^ 3RJR 

t RfRoi|cf<i <o)«ti #Rd 


(v) RRT 

RR ^ 37RRR 60.0 RfRRR ^ 3T#7R7 

(vi) ^ #RH 47 1#r qff^FI 

RTRRR^ 


2 . 9.19 : 4 #^ 

1.4#^ R, T#ffR47 # RPJS <£ R4^, 7f*4 #T 7RR7 3f5^ Rjf RRTcff #7 RT# 4^ ^ % 471# R#, 4T«#7f, 
#R, #741, #£! jJG»R# ( 7*!?* fr# RflRl, #71, tfi?yR, #3, 3l<74>, TRRt. RPTt #3T r t#f, '4i44Rt, RTRqBf, 4vft R# 
R#4 fR# #R #7 #CR # R# RR RPR f#Xl R4T *^pf 3##T tl 44# Tf ft^m Rri RI# 4T TstTST RR4T tf R#TT! 
4# ^pf # fRftffr f R4 )r r 4 tr^ <jq 3 irrtr rt# 85.o rIrstr 3 rr Rtf #ni ^pf rs, 97475) ^fterreR 

^ tf# #in ftR 4# tff tfsn* 44# ntt itw & w ^ srfdf^iri ^rrf -Etf trmi 


^vt> ^pf iHR^ferl RH^‘ ^ 3^q tN :- 
3Htc?T 

fSR fw^r 

T3Hj -^vqpT ^ T 

cT^ 3Ref (T^Rh^O R 3 tR#R ’TR 

afnift^^ <?! 

RfRI 

2.9.20 : tRf^l h^hicii 


RR f 14.0 ^ 3F7R Rtf FPITI 

^ 3TTRR TR 0.25 RftFm (3m./RT.) R ^TR Rtf #111 
■ppsfr 3URR tR RR R 7.5 qfiFTR R Rtf #TT 
^ 3TNR R7 RR R 5.0 Tlf^TtF R 3Tf^T Rtf #71 
3R'4R tr RR R 2.0 #FRT R R7R Rtf #H 
3RRR R7 RR R 15.0 #mrf ^ 3lfe Rtf #T! 
3RRR RT RR R 10.0 RTR #T RR cTI^f (##R) 

i\ srffer# 4tf #n 


1. lRf?3R RRTcTT (RT^jR ) R, RPR '# M R#-i7T Rftt-^Nf (#RfeR #) 3^ RRIct ^FT 1R9PR 

3Tft#T fl ^ ?cmi RR7-4fRRf RR7, m^i, &&&, WsW 3^ RRf ^f RfRRT Rf tf R^Fct tl W 

37fRftcfR TSfRf ^sq ^ RRR #70 RF RT^ff 3# RTVT ^ ^ #I. i ^ 7^ R7 afT^RTR RR tf 5 #FTR ^ 3Tfo* 
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R77NRR1 ; 

(i) kfa fkmM #sr mr arpjR kmi 

(ii) F^skt' k k Tmnk arfRikT I ^ ^ m 3 rr mrk srt ^ 1afh: smk aR^fa aTisfrT 

RI RPR -gRI 3TTrfe ^ k SlfkTO TOfk Rl f 1 

2.9.24 : 37RT : 

1. 'g^TTJ RTJ affR ( 3RR|7) k Rim kk 3RR k mT TO m7 TO? fTOT RR! ^?T ^ arfRkff 

"t tV^=bi fWm *4K 31k el mu Rs? TOu(k?t RR ak 3Rr|km7 *ptR<, k^R. m> HpO, aik mteiRH, 
kRmfa rnpk afk 3?fdk* tap* afa mnk k gmr kmi rf kk tort k "g^r km kr to 

^ %r eifw ti wk •0i?i rrto rto k tkmR kt arm ri rr k approim RfkmR ml tot to from 

mr -urn Mi, mrf 3 rt RftiTO' Riff kmi 

TO kFT%fe?r RTTOl k 3T3^vq Rt FfRI, 3TRf^ - 


w 

ankdi 

m k 12 ^rkmF k aifk^ kkni 

CQ) 

^ci *tr ^ an^R) 

RR k 6 ^w, k arfk^ ^ OT 

Cn) 

cr ei^WkR^h 3Rcf (R3kk><?0 k 3qikk^ to 

rr k 1.5 yRwd k akR^ Rkl kkni 

(R) 

aNk^RT ^?n 

rr k 6 ykmcT k arfe km 

050 

aFcicTi kk Ti^d diJRMi apd 

rr k 12 Rfk?m k mR ark 26 Rkfw k 



ak^m Rk‘ kmu 


2.9.25 : RTO kfk : 

1. rto fkk (w to^) rt^t k w tort fmfkm k kk ^ arfRTO t, fkrot to) tot Mk wk 
to k fRTOR Rt f^nfro; fro kk rtr k ittoto r)f tosto k, arm rr k to ti to M rto k ?mk ^ k 
mro Rkk kr k kki tot mt kkrk TO toto, tor troTO ^jnT^m *pro km kk torITOtpr k kkr TOrti to 
TOUro? 3kc to? TOtaff, TOte am) afo; props’ TOpm ■gsra kmi toto atfTOkra trom TOik kk fTOk) 3RR FjfTOtfRm ^k 
k k?cT nkni 


(0 


RR k 

(») 


RR k 

(iu) 

mrk k^ 

RR k 

(iv) 

RrmRRcg (RT./lm.) 

RR k 

(v) 

37lkTf 

RR k 

(vi) 

mm TO aTTRR RT 

RR k 

(vii) 

aTatiroOr f«R tk^km Rpm aw rt 

RR k 

(viii) 

mrolm km am ^pm an^R rt: 

a7T./RT. 

(ix) 

f*7RRd am Rpm 37[RR R7 

- RR k 

(x) 

mte R<ik 

RR k 


mk^i : (w) ^ ^ kk k kk kf 3kkkr t kl k ^t arkre? Rikf k ar^FT k tr ti 

(^) ^rrk k ^ik kr k kk kr arf^kr t fk^k' fkk ^ kc t fk^kt ^ fnfk ^ k &im 
^ Rf ii 




[rpt in—0*^4] 


to rr mm 


: aRURRR 
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ftWdmi 


2 . r# fftft # ft wnp fafftRi ft 
^dfaPd amn rr ft nf ft aftr ^rrft fttf 1#iRtR rfrF R^t 
ft Tf%rT VpTTI RF R# ftfftl # iJrT rF### 
afft tftftt aFR sifd^K* RFift ft "fRR #ni 

RF Mto rirrFF ft arg^R #n :- 

(i) an# 


ftft ftt #irr rfr fftRt rri ^of arft# ft fadft) RTFft 
f fHdwi rri fti f# fft# ^rFrr tjrrt #n aftr 
ft 3rftF, #rr ft ?jrr #m ^f arfft# #rt RRift 


(ii) rt?t to ^rt anRR R7 

(iii) Rf ^IRtftftRi aim i*R#d 4 arfft# 
^*rt anuR rt 

(iv) amRt*£ ci #! ^**b -anRR rt 

(v) arRRR#R ^rt f##i apnr rt 

(vi) RFR#I # aTRIR RT 

(vii) MtFr am tjsf arraR rt 


TO 


rr ft 13.0 yRtviri ft arfe RftF #ni 
rr ft 3.5 yRwd -ft arfft* rfF #tn 
RR ft 0.3 ftc^R ft 3rfRR> Rft #TT| 

RK -ft 6.5 yfdVM ft RfRdF Rft' #TTI 
RK ft' 6.5 yfd^ld ft RTR Rft #11 
an./Ri. ft o.7 r#ir ft rtf r# 

RR ft 40 RfRRIR ft RRT Rft' F# 




2.9.26 : RTFfR (Rlf#0 

1. RTF^R (R#TR0 ft #1 RRTK arf*# ft ft! 
fftft ftftt RRfRR R^fcT ft T^dlRK fftRft 1ft g#fRRT RRft 
IftRl KRT ftl Re TT# ft ftRR m1<H-#trt ftl RTl #n aftr 

fftm fan, rr rtrF ft, fRrft ft, urgfeft ft, 

^d^fedd RR^ RT RTlft cl^'Qd rFI falri^d RF R»t faft*Tdl 

#ni rf , ftfftr aftc "gn Rftft, RFte-ami, 

RFlft RFt #tl wft' #cl. Hmft, eft # W RRlft 


fjici«jH T^T. Rft R>1#ft Rft lRT^R> RT RFft Ft HRiiM, fRRT 
|tr Rift wgd Rft iRftRiaft Rft gfdft^d Frrh R1 R^, arfftlURT 
RF I^RfRR, fft aftr Riftt ft fRR #111 RF RI^R, 

f3Tf, RjftnRRaft ft RI IftjRT fan Fl R#UI aRTR # 

#lt # RF 4»4^<{1 m' 1 t##l afft iR^RRfRRl ft g«K1 
ft fRR #111 arsK ft RIW TRR5 - RRlft 3# apR FlfRRR 
f #M RF 3JR1FRR #H # RrFrR RFF #111 


Rlt 


R#' 


ReRK ft f#TRftF ^ RfftW *R?’ ft apjRTcl ^fl^RRi fF R#t # Rf t##lf#T HHR.1 ^ aig^R #n:- 

(i) RTFT RRlft RR ft aifRR 0.5 ytwd ft aiRfRRr 

(ii) an#i rt. #ftr ciFlR ftt rtti ft ^s. #ftr pif^R ft fro RR ft argRR 5.0 #rir ft anfe m ft 

argRR 8.0 #mR ft aiRfe 

RR ft 3TJFTR 5-0 #RTR ft aTRfRRJ ' 

RR ft aifRR 0.5 yfd^id ft aRfftF 

RR ft aifRR 70.0 yfd?lR ft aRJR # RR 
ft argRR 90.0 #trr ft ante 


(iii) ?pR) 3RRR RT RTeT RTR 

(iv) Rf Fft#l?#<F arm (R^.ftt.gel.) 
ft arfftftR TO 


(v) ?PR7 ariRR RT #m RRT ft tR#T fR^#R 


(vi) 3TIRR RT RPRftB aftfe? RcRTT fR#l 

(vii) ftftRfttftrr RThim 

2.9.27 : am# (ft#t) : 


rr ft argriR 0.3 yfci^id ft aspp 
agRTRRRT 


1. am# TRfR ft ftRRR RlfRfftRRT %fRRTT ft 
f#R fRfRR fRRT #H aftr R5^#RIRR ft fRR #111 RF 
ft fRR #111 RcRK aftfttRR TRIRT RRlft aift PhTll 3RR 


‘Ejft Rft RJRT aifft# ft I ft RR7 RRTR TR ft #1 # I# 
R>R>F, fttfftr aftr gR RfteRif#rf, R>#nftt arftt, ^rjrt TifRR 
FlfRR>RR) RRlft R T%R fFrII 
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W PlHfafed RFtTO ^ 3RpR TO 

(i) TO RTO RR R 2.0 TOlW R TOrTT TO TOl 

(ii) 3tt^ctt rr R io.o TO?w r srfTO TO TOl 

2-9-28 : TO 12 TR TOTO) 

l. to t2 ^ (TOrfTOs- TOTO) 3 TO. TOt ta, TO sfk TOTO TO TOT5 to rw rt) <^r?t 

TO 3 fTO TO TO=TO rTOt srt ITOr tot TO TOTO TO t to -to feTOTOt TO ^rfTOr TOr rt TO, 

TOTOeTR RTO TOTOw fTO RRT 3ATTC TOTO tl RRpT RT T^TTTO TOT TO- ^TOK, ?TO 3, 3^t 

iTOTO; 3 rt TO ^ TOw TO^/TOgTO RT TO R' gt TOrt TO TO TOi. foTO, TO TO 

TO rTO TO #1 TO. fTOl^ to R to TOni ^ Tew RTOt ^ TOtiTO^ TOTOrt r to TOtti ^RK TO ^TOw 

TO rt TO' fafw TO TO fTOeii TO TO to TOTO ITO^ TOfTOTOwr 3 to TOrti wrTO- 

TOfw TO w TOTO TOe-TO, TOT 11 R TO TOi R to TOt wtr TO srr TOTOr wr*f TO TOtn 
Rg toito TOt TO- -gsfc TO TOtti 


tor TOfw ‘TO TOTO ?r fTOTO 3 agsurf ws TOwr gt TOt TO: w TOTOfw rhTO TO agsR TOtt:- 


(0 

WT W-f 

RR ^ 3gRR 0.5 ^fei^id ^ ■SRTftRR 

© 

■STiTOt TT. TO 1 ^ ^9^ TO ^1T R 

rr ^ 3gRR 5.o TOw 3 3trTO rr ^ 


w. w^r ^ TOr 

3gRR 8-0 TORlet ^ TOTO 

(iii) 

3TTRR RR RRR 

rr ^ sgRR 5.0 TOw it TOTO 

(iv) 

eg TOfTOTO 3RcT (RR.Rt.^T.) ^ TOTO TFR 

RR $ 3gRR 5.0 TOw 3 TOTO 

(v) 

TOTOr TO^rn 

^PTTrWT 

2.9.29 : TO : 



i. TOt ^ TO\ (sttrtTOTOi) ^ TOwi TOwt rTOTOTOt TO TOrn TO srr fTOTO TO tr£?t TO TO 

3 Fr=b!dl TO TOTO RR TOlR TOrTO tl TO TO TOTOTOit TO, RThTOrR TOr, TOTOr tTO RT TOf 3RT tTOfTO 

^TO TO TO i TOt fanfafevt rhTO TO ag*R TOft, :- 

(1) TO ^ TO 'RK ^ 15 TJtTO T 3TfTO TO TOfti 

(2) cT5 ^ TOTO TO (RR 4) 2.5 TOWcf ^ Tort TO TOfti 

(3) toTOrI fTOTO (90 ufTO TOte Ff%cT) 50 TOw^TOrTOTOn^ rit*TO 1936 ^^TOct 

?rt aagTOra TOn ttt tl 

(4) m $ i TOtw ^ srfTO TO TOrn 
TOm pTH f ^ndd rtTO ^ stor TO, ^TO, :- 

(1) to ^ 3m rr^‘ 20 TOw ^ 3rfTO TO TOt 

(2) eg ^iTO^TO 3 t^t ^ 3tTOr to rr 8 TOw ^ 3 #rt TO TO 

(3) HdcKig l THl TOi^ T (90 3TfTO iT^^ l e T R%cT) 12 TOw ^ ^FTR TO TO TO 1936 TOR^fcT 
gKI 3gRlfW Rb41 R-MI 't‘1 

(4) TO rr 4 i TOw ^ TOTO TO TOi 

TOrTw 3TTTOHTO rt wTO TOtr^rt TOTO w^r TO 3TRnTOfTO (TOt RT wTO TOt rt TO) TO tr TOt w 
^TO RT TsTRT 3ER 3TRT TO fWTRTR TOt tl 





['‘TFT III— 4] RRcf *FT TT 
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fdHldRsId Rtf #TT - 

(R?) RildHldl if^R, 

(■©) ‘Mhr ^r, 

(R) #ffRRFFR T^R, 

(R) <t>)4 3FR Ifa *i, 

O) R#RR TRRT, 

(^0 T#RT R*»fR>, 

O) to ypd^id if arf^RT to ar# 

(^) d^l^')4dlfei 3RR 3 arf^FT *R 

(30 5 Slf^R 3 RR Hd+Wldt M (9 
tl 

2.9.30 : RTRPT TIRJ RRRT 

1. «HM TsTTSI RRRT RRjR RT wldf, ^JRTRt RT 
^^R^TJRT, gfldRT^IVR (fe) 3frt 3RRRTU 3FTP 
3 RfaRT 3TT#T Rtf #ftl 3*4 ^ RR ^ Rmn RT 
*Bl 3 RRT*f R7RT #TT "Rf rH R?t RTRft ^ "R 

^RffiRfdfRRi'Rcn R^arafa ^RiRt fopfe ti^?r 
Rtf #tii 

i*3 

r 1.5 #i?r 3 arftmr, 

1) UftPHcT | ^cR»Wld Tlf^cT) ^TT <^<^4) 1936 R*f gRT ^HiPtci 

gRFt ^TR^T^TT r*Wfdd #T 3TfR# t fa# 3F£RT 

[RRT RRT a^pR# Rtf tl 3# ST^jffeopTR Rf RR Rf 6 nffl*M 

■#3RR 4dUl^ (R*rq#3R) 3TR at* itfeRR 4dk$£ 3 f*FT 
«T (2) 3?ft (3) tf BRR TTTF»ft ^ RW (l) tf, Rc^Ktft 
t 31^4 Wf ^ RR ^‘3TmR TR RR t 1.0 UfcRR ^ 3#RT 

fafciHMdl Rff RRfa Rffe 

(TRl^# 

(^! 

RTT 

|rI ddVl^ 3TR ddllf^S ^ tRR ^d ^ 

JR Snfg^Rq tf) RgT«f RTT (^55F 3TFTR TR) 

Kf7 3TPTR TR) 3TfaRKlR #RR 

■^RFT TrfcRR 

31.3.82 RRT 

1.4.82 3 31.3.83 RR? 

1.4.83 # 31.3.S4 

1.4.84 ^ 31.3.85 RR» 

1.4.85 ^ 3# 

94.0 5.0 

94.5 4.5 * 

95.0 4.0 

95.5 3.5 

96.0 3.0 

RRTR 3 fdfwtf ^ ‘RT r 31# Ri* 3^: 

RR 3 3Tft#T RRT*f 2.2 UfcWTR 3 3T5FF Rtf #t «f 
Rlftftl 

2. 3TTRf#T RRR7 R TF^ RT RfRT, TJRTRf "PR5I 
fVidRi<ffi>WR (ftR) ark 3RT w 3T#Tarn ctrt 3t 

3TT#T 

*fcw *K#|^ (TR^#R) 

t 3lfR#T hri*4 

R#R!{£ 3 f*R RR t fRRR RRt*f 

iTTcT RRI tl TT#fi RTWT =fili yfdpR-s^ fRRFTT RRT t, 

T 3TRTR TR Tfftfe*W RdtTT^ 3RT RR 97.0 TJfRRtT ^ RFT 

«JTR TR RTT ^TT fsBW^R #R STfa# t, I^Rlt RR t' TJgT 

J5RR Rff tl Rf ft'HfRfeR RR# ^ R^Rq #n, 3T#[ :- 

R^JRR- •at RR t 3#R7 ^ 3TfRR> 6.0 yfd^R 

3TTRR RT RR t RFT R RFT 96.0 Rf#R 

■^T 3TTVR TR RR t 3flfRR> ^ #RRT 1.0 #T¥R 

^EF 3P1R RT RR t RfRRT ^ arfRRT 3.0 RfcTTR 
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STPftSH Tin Rhi^rk 

(n) RR FT Tpr TR 3TITR FT Ffl FR dFI 3 FRT ^ FR 30 TPT 

(W) foRR 3Rpfe F7JFR RR t ^7 ^ 3TTTR T7 Ffo FT FIF3 ■*¥ °FT 3 FR 15 TFT 

TF7K 3 FftfW *F7’ T fFF FT 3RpRT 7IT2J ?t T^l! *J5T Fnf yRfqn^ tT^TFTI TFT t, FWT Fd 3 3ltFdF 

TFT*f 2.2 FflRT 3 3Tfan #q 3lk ?pT7 3TITR F7 RffeTT FdlTT^ 3RT TR 3 97.0 FflRTT tfftl 

3. 7% y«<fdrt fllTM W R TFFF FT FRIT, TJdTFt FT FcFiT *JTR 7T F7T FRI IsfcWdlF RTF STfafifcT t fijRtf F?F 
RR 3 iJFI FTT 3 RF FTU 3 FffTRT 3 ^ aT^dTF T^t' |l F? fFRfafilcT MHFI if 3 FJFF FpTT, 3 ?*^ :- 

sn^ciT ■ tr 4 5.0 ufcmfi it arf^n f?T #fh 


*RT SlfFHF FFI*f 
yn^Hd ^ 3 f^tt^f fft 

T^ FIF^Fdtftn 3TTrT -4' RfFRfa FFT*f 


f?t 3 f^Fr fffI, TTferr *tFi^ 3 fVr 
c?rh? f<f (^ iFFf) 

s iff#tft <# rr 3 wptfi ^ (43rt4) 
(33 TRT 3&0 

FR 1 fa^F ^Fftf?m (33 TRF 3 ft) 

5 uFmr ^efFr 3 ter 3 Fftcr ^ 


FpF TR ^ 37TTR F7 TR 3 1.0 FflRT 3 SrfTn R?T 
itm\ 

^FT TR n 37WR FT TR 3 96.5 Ffcim 3 FR TFT FtFTI 

TR n 3TTTR FT TR 3 3.0 UPdVId 3 atfVFT iff 
^FTI (3TTf.FR : 253.1970 3 F5% q£ 3EJRR 

37mfRT FRIT FtFT) 

Tgtn TR ^ 37TTR FT TR 3 2.5 FfcRTcT 3 Fife TTf 
yPtr 

850.1100 tft fIf ft drai 
1500 - 2000 TFT RfT FR dl^l 
TR 3 1.1 FfdTTcT ^ 3lflm T?f #TTI 

tr 0.10 yfcmr ^ 3rte T?t‘ iftti 

2 3 3.5 


TF7K r^fHFHT ^ Tftfro ‘n’ ^ Iff tf Tim ?t rf^i n?r' yfifTOn 1 %ftt trt t, Fin 

3 arFftta TFM ^F TR ^ 3TTTR RC 2.2 iflRT ^ 3lfRF7 Iff #TT! 

4. Fta%FT 3 trt^ ^ 3^fsn it ijn tr nr f^wdli ^ arfr^r ti f? fTHfafya tttf^ ^ 3r^f 


^TTT, RTtF :- 

1 . TferfRRT 3TFfe (^snfafo ^ ^') 

2 . 

3. RFTtel^ (37lf. ^ ^R ^f) 

4. (FR3TU n RR ^') 

5 . fp^, Ftrr^, Fdfe 3ik 

6. FFT ^ RfldF FFT«f 

7. ^TF FT ^Tf=T 

8. Ft-Fn- {5 yfom TtH) 

9. TRt 1 TT3 (iM ^ RR ^') 

10. (F^FF. ^ ?R 3) 

11 . (FFf.i ^ ^r i^’) 


TR ^RT 99.0 yfclFRl if FRT FWfl 
nFT 30 TFTi IqdFI 
TR ?RT 0.002 FfcRTI if RftRF F?fl 
TR IRT 0.02 FtcTRF if RfrU F?t'l 
TR TJRT 0.01 Ffcmi ^ 3rfim Fft‘ 

TR ?RT 0.10 FflRcT 3 RftjFT 

tr sir 0.01 Ffircra ^ 3rfim Fff 

^T#T 

10 TFT Ffl FR FTFI (ft^T) ^ 3rftTF> Iff I 
3 TFT Ffl FR dF3 (^ffFJFT) ^1 Ffftl 

10 TFT Ffl FR FTF3 (fWI^T) ^ Rfan F^fl 


>H|ii»»..n. .1* l|>«l 


I 


. I *-sii tl : I I>.«*lt'l»lli ■'*. IMIHW 


1 *m min *>*t* K»" 


t l.'WHfH 


[ram m—^^4] 


to rwR 


a^HIRRR 
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5. TT^feTcT aw qfa n j ag TO> raqf#T TO?) ^ 1w f3ff, fa R&rifa Bfa, ^ RT rafa B1 ^TRt 3TW W 


*jb fra btt, f?r afft ap? Bin 

f ?p£ SINK ^ ’^fTcF? 99.0 3rfcPfRT #&*?*? TOira'C^ <?*?I 
R> 3?^ #JI, 3mf^ ; - 

ansfar 

to 3?fa#r wf 

R#0^ cRR ^ Bra 3) 

\ 

<13 ^ Bft TO ^ aifa^q TO*f 

TO^ratTO ^ faR to 3 fa#? wf 

#f» TO! (3TITOI R» Bra tf) 

3Tl%gfa TOT: 

R>. fafarafcIT BcR T R 

TcR #P faTO #pf 

^#2 ^ ?n? ^ TO#*! 

TO^ 4 ^ ^ 3 W&Z 

T^TSft ^ Bra tf ##WI TO fa#? 

5 Uf^l'cf R#R facRR R #?R TO 


kfafaf ti Rfcf ipfafl TOT ^ fafa#T ^ fan? TlfSRT TOT 
5 rafaro fF apfaR> 3rnfar #ft alk m ffarafarfaRT 


m 3TO TR 1.5 lafa^RT ti 3RftR7 

^ to am*rc t R 1.0 rafirera 3 aRfam 

^pF TO 3 ITTO me 97.0 sfa^ld ^ 3 PJR 

^pF to mm rat 0.30 uf?RncT it apfas 

^pF TO aiM? m 2.5 yfa^P fF TOfaRr 
850-noo ramrafa tortbi 

30 #fr?R ^ 3R?p 
lsraftfara^aRjra 
2800-2100 TOTUfa TO wa 

to mm rat 1.1 rafaro 3 ar#pr 
to 3W rat 0.10 rafaro 3 3Hfa«jr 
3.5 3 5.5 


RT 3 iftk TRf#r tort k' ^pF to mm ra? 1.0 iprciR ^ apfro, raiTO ra? brirIrtof ^ Bra 3 

tRRrterrafafo: (Bra #tf) afafro tt ra#ran 

2.10 : #? RTOf (tft, TO afc Bfajfaf RT aRBlffa 3 faFT) 

2 . 10.1 : TO : 

i. mi ii, tost to k fro, mi 3#mw f ^ v$Lrf 3?f#?T3^ 


(ip.) a^. # 

ti ra? TOft bt a## Wf <£ br 3 ^ BTOt ti ^?qp 
differ #m w -sftfacr ^fteBrt#rf. *$$ 


^WF ^ Rrft', ^fcr4 ^ m il apR ^n? ^ to ^ 

tf fa?fa ^pra #n Bf faRft -^rar a# 

smf 4?^ r Tf%cr awa ^ (ararro? ^ fan?, gfa ii, m\ g^‘) ri 


^?qr^ w - w«f, aifdlpRi tap? -q^r«f atr ufag 
“ yiffcRfi ^pra'’ afa “grffa^* 


pg«IF ^ '3^#ni 

wif 3 il wft, sFR?I: BRRF fafafa^f afkiiTO 


t a# mm B^-qm ^ fan? b#ff$ t afa fap# anfafa^ br ^ rhb aq#i ^ fan? Brofa wmt 


#fh '^w«h' rf? wi faror to ^ ^rrf rib faf#far3t' rib # to tou Tfa^tror tou #tti 


fafaqfa ^ #H 3RRTOT WF ^ BR B 0.2 «fcTO cRT 


fawt faB bt? rrF aif^t 103 ± 2 ° H. m ??fTO ^ anwc b? arfasTO t, ^ 313 BR #n :- 


(B>) Og^ BFT (Trq/pi) 

(H) TO ^f fa#? TO 

(B) TO t fa#I TO wt #3?t.TTR. (irq.Tp.) 
^ Bra ra rafra^PtT ^Kdi 


ra,RTt r? aiffe ar-5R«n ra fi it, #ro rr ^ t#? ra. 4faaF ijfarai ^rt arfraro farai rbi ti %ft 

rtb m, trot’ troiBT rarai 3fafa^ t, i§t?i ak tof (t^fara a# #ffan) fafro, 2011 ^ fafwr 

2.4.5(23) t BBT aq«tfacr Rafael ^TO BfaRI ral #ftl ^JRFFRF RTB i* fafaqfal 4 TSRJ 5 ^ "R?R ^ HH«hl ^ at^4 


tet#r fararo Iron? ri fi totb TOfafap a#m. 


4.0 rafimcf ^ to a# 8.0 irfcTO k rafa^ #t 
to rt 45.0 rafro k rr? ratf #n 1 
1.0 #n?m ^ m rak 3.0 -gfrorr k rafa^ mt 


2898 Gl/11—18 
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(p) 

aix^r tf 3tfptfp to (pp/pq) 

1.0 pMis tf atfpsr ptff tfp? 1 

w 

(P) 

pp fppfMr (pp/^p) 

anftsp tpr (PP/PP) 

32.0 PfcRTS tf PP Ptf tfPT 1 

16.5 sMm tf srfppr ptf tfpi I 


2 . pppsi pr 3 fspiPci qtfs tft ptfrer afo: ptf Pitf tf ^rmf qf tffpMn WTftftfp tftfMn pr tf tfttf 
tf ptf, ptftftf tftf ptfpp <Rf tf 3FRR: W PR 3lfP$rtl p? MtftfMl faMtft tf 3FJSR tftft :- 

(P») 100° tff.tf. tf Mr PR SR R£3l4 qf PR PR PR tf 4.5 tf 9.0 UMlS 

SRPTftff cgcT PRP 

(-&) <R?tf 31RJ3 PFT tf P>cT TO 

(P) SI^tfpitftfM 3RFI -4' pMtP TO 

(P) «WPtftf tf 3f#T T^> ^ cRT SfRJS Pel 
tf 100 Pltf tf PW R£@ft PR tft 

(ioo° tf.it tf Mr pr tf qf) 

3PTP PR aifPllIPf Mptfn I 
(W) Ms TO tft $fR?fl ?JR> 3fRR PR tf2tf) tf Wtf PfTOPT, 1.0 PMlS 

tf pp tftt 2.2 sMm tf siMf qtf tftft i 

(p) ioo° tftf tf Mr pr m Rptf qf 18.5 sMra tf 3tftf£ qtfi tfqr i 

pr pr -wnRa wftsps M 

w$ ^ MRI *RI R3R? w< ptf tfP?l ^tf 0-2 tfptftfp Mr* pt tf Rltfqil 

ptfl pr tftf yt^Ri^ R^itft* tftf qMtftr ^4W<*> psitff tf ■544 tf pptf it tf prw*. ftftfftfn atft 
PSltf t tffc tf PFR SPPtP tf IcR R4M4 tf tftR ftftf WctfcRT tf PFR 3SPtf tf fcR PTOftf tJeT tft RTTPtft 
tf Pit PS 3HtffcR> 3RRPT tf tf 3RPT TO^TT tf, 4M tfsPR SRI tftfPRf Ml? T RT tf; 

PR3 p? tf M tftft pr pr Mtfr Mtri ppt rjsirrt tf, ma RjrciT tftt pfrt (tftffSm 4 r tftfM) 
Mm, 2011 tf Mm 2.4.5 (23) tf PPT ’SSPfPcI pgftfi 4Mn tf tftftl 

pig pf tft ftf ^sntfw pr tf Mrofa tf pr, PR.tf ^itfl tf sf^ tftfi 

■qp^ rs tf ttf tfs ^R w ^rrcT tf tftfci tf M tftf ^ntf f Itf r? Mr tf to?M t ftf wsi 

^R t &m itf, tf Mm 5.10.1 tf PS 1 tf ttflcT fqRpq^R tf PFRf PI -JOT FfTT tftfi 

tf Itf IJPTfifRf RR fefPt^Idl Tj4f(¥d «fR q>I SRtf tf ^ 'SFR tf PIP 3PF1T tftfltfSRTP PRPitf I 

3. itf ^ (tftf tf) tf tfpi 3RTS atftfrtfcT f tf TRTRR tftf 3FRT tf tffafcRT PT|tftfP (WO tf. 33^lfcf 

tft Mtf tf tftf tf ptf. tftftf aft? tfM ?Nf tf urcr Mu ppt f crt itfMtf prortf, ftfMe Mrpt, ftfMnq, 
ftfs'sp tfr TT 5 ^ ?pt '5? c FT Mn wttfktftfstf^ptf "aptfp ^ ^pr stf! tf ftfq m FPgR ^ri ^ri f 1 ^rr 
tf Itftfp ^IP tfn? tfc PS Mat ^fp, tfl PrqpRPR tf tf?H tfmi PS tfftf? tftetftftf, qipvtf, ^ tffetftftf, 

tffe tftf tftf tftf tf^tf tffPP tf tfl^f tftf tf tftf tf® tf (3TPRFP rftz tf ttfs;, pfs 3HTOPT tf, Ptf ptf) tftf PI 

ptf 1 ■3RR pisj psrtf, tftftfm tf3R> wtf tft siitfuRSF wtf tf "gpci tfmi 

PR tftf “UT^FlcfSF ^[iP M 3^t “PltfMr P4I^P» PSltf tf "5=R tf ptftf, tf PRP: PRRi PllAldtf tfl 
qsitf t tft tf pfr pqtfm -tf %tt itfcptf f tfr ttftf autfMr pp tf pfr ^rtfp tf ftf* profs tft Piptf 

tf, Ptf PS Wffsp 3TTOT tf tf PPPT TOpR tf, tfpR "PP tf tftfp tf, tfM tftfPI SRI #3W Mff *RI ft tftft 

pr pi, fpptf Itopi PPf ^ptp sfc f, ^ra ^31 attf pfr? (tftfMi tftf tf pMi) Mrp, 2011 tf Mrp 2.4.5 

( 23 )tf PPT pptfps p^fpff tfPFI tfPPT tft tftft 1 ■gpiftfcf PR tf ftfppfp tf PfSS PR, PR tf PRptf tf atJFS tftft I 


TO tf 34.0 tfcms tf P>P ptff tftft I 
TP^ PTPR SR PR tf 1.2 pMR tf 3rftfs> Ptf tftft I 
23 tfcftfcl tf PP ptf tftft I 
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TO 3fH ftW7 TO^ 3 ^ ffilftld TO ftfHHtdl# 
# sUiH TI## 0 ! ^siqq) # *f 0.2 yfil^ld d4» "^sftET 

ft^TRTOt 3TT3r£ 103 ± 2° # ^ *R5# ^ffepcT TO# ^ 

# ^R # TTRT 3m tfaS’Wm W #TT! ftft#«l 

ftnRsp tro^ ^i ter# tii^fN^ra 3#afn,ftR# 
i mm ^ 3iftsR^ t, # 3t^t #n :- 

W ^ TO 0W?7) 

4.0 #kfRT # TO ak 8.0 HfiRR 3 3rf*R> ^ #ft 

09) ^ 3 ft#T to 

00 '3feT #' ft#T TO # #.3|0^. (^.t^T.) 

^1 TO ^1 45.0 3#m3 ^TO##H 1 

1.0 tfcmct ^ to 3k 3.0 yfd^irT ^ 3TftR» -q# #ft 

# TO ^f 31^371 ?3Rcf 


(*T) 37^7 #’ 37ft#l TO (W**T) 

1.0 Tlftm ^ 3#R? -q# #fi 1 

c^> 

32.0 ^ TO # # I 

00 TOfibfrd ftlT (T^T/RR) 

16-5 Hftsra ^ 3Tft3T ^1# #71 1 

W 4»^Ph^ (W) 

9.0 ufcmrr ^ to 3k 19.0 Mfimn ^ siftq? *i# #tti 

2.10.2 : TO# : 


1. TO# (^tt, 3njft) 3 4>lf4R! 37^ft 

(#TC<n) # '3WK\ ^Eft (#TOf ak ^5tof) # TO 3RT 

*rr, -qnftRT fa^R+i, 3>iftRi Vj&m ^n ^rfroi ### 

T #5f 3rtt#I tl 

1.1 ^ ^ TO# 3 *Ojfdd TO # ^T50 # ^ # *15 
#ftT ft##r # tot k 

f# 3lftiR^ft# *51## cRT ’JTT^RI^ 3kftRR>T 

1.2 ft# ^ TO# # #TcT "ijft ^ TO#” # 3TR 

tTOT TO T7T35* TOR 3lR#71 sk ^ ’JElt tf# #ftl 

1.3 TO# (#t, 3TOft*fcT *n 373#) , *'g# 31 TO#” 
TRl*f "31TO R# Oft ak ^Rf R1 ## 

ak 4 ‘ft# ^ TO#’ ^f =pftJ7 ftRF, 4f5ft*K3T #7, iTOdft 
n ^jqi4{ ^ #Fcl, 3lx#, "gf 3k ell# <^ll #ftl 

1.4 *[# ^ TO# 3?k ft# TO# ftRfcffed ft 

?^0ir?M<6 TO# # 3T3?R ## •- 

3TT#TT T£T/1£T (7JR7 TOJR qr) 

5.0 #emel ^ 37fTO ^7# #ftl 

.^f TOT XRjRR (XJ^F 31TRR RT) 

3.0 ^ 6.o 7#rem 

3PrT 3fcft TO, TWR (^JR> 3PTK RT) 

0.1 yfclsflcl 3 tRR) ■q# #ftl 

^ # ft#T TO, TR/RR (^RT 3TT«IR ’97!) 

^7 TOT # 65 SftTO ^ TO #ft 

TOT# # (^E5F TOR m) yfclUIH 0.1 Tft 
?T3#T#fft» 3R*T # ft.ftr. 3 ft#* TO # BETR5T1 

3.5 ft.ftr. ^ to ak 5.0 ft.fti ^ 3rfro #fTi 

■SIcftT TO W* (-gsi? 37TRR TR> 

26.0 nftro ^ to ak 35.0 ^ aifro #f #ni 

##R 3m (ftafa) (^JR> 3HRR ^) T^/^T 

l.o #mei ^ to #ni 

2. ft#T «ft(»# # <TT# *J# ^ 3k ft# ^ T?I« 

^A # ^ #n ftrft =t>i'+n ft#Rn qicii ft, *qR < 

^ 3RT f#TO f3TT TRT«f R# #71! R? ftRfttf^cT 

TO# # ^ 3TO TO# ^nf 3##(T tl ^ ^JRT# 

k #7Ti 3T^p5 ctt ■q# #ft ak ^ 

# # 373^7 #ft :- 

(i) 3T#n (^R? 3rmR -qr) 

4.o #?mc7 ^ 37fro i# #ni 

(H) ^rf TOT (?JRT 3JRR TTC)T?JTA?7 

1Z0 yfd^ld ^ 37fTO #f #111 

(iii) #rfft 3m (xpr mm m) 

37TR7 TR 2.8 yfd^lcl ^ TOT #f #711 

(iv) ^c# ^ ft#rar 

# '^Tcft f i 

TORT TO 3 f#7# ^ 30 ^ 

(v) #cTrT ^c7 ^ ft#T3T ftRRTT cTN^TR 16±2° f 

. tl TORT TO # f#7# ^ 3 ftTC $ ft#TI 
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2.10.3 : OOTTOt : 

1 .. shl'HTl it tetfTOO rpOTOTT fcH 4iI TTEE 3 ?)t g<3l ^i-Sl Oit gOOR aftr OEO fORT J I<4I ffTO , fOTTO 

orc R 2.o otter oor it aiteoo ago^ ^ grr ter<+>* T^ra oro, te ot ofor or gaito ^stbi oor 

ft or o r sm oot ff, arfooo Ii w os, w *q^r«f. grfoo tes aik gciw* osr*f 3 te fte 

OF fteffrfecT OTOOff ■% arjTR ftor : - 

(i) gB OTO (gRT 300R0T) 3.5 OteteORark 8.0 

ofte 3 arte off ftof 

(ii) (gRT 3TT0TT or) TTJT/T33T gR7 SORT OT 2.5 Otter ^ 3lte Off ftffl 

(iii) OTcfro TOT (gRT 300R OT) Og/Trq gRi 3RRT 07 55 Tff^T^TrT <4)0 Oft ft Oil 

2.10.4 ODOff RTOOf oteOO : 

1. Ote - OOOOt TTte?P0 3 got gf 3^ fOTlt OOOt 0*JT gff fte gf OREOt it tel OR folT tel OOT 

■3m arfte t atfc of 1of>o ote or writer goo? it ten ate g# 3rtr gg Tffo sttt if fMti of gor ^ iter 
g?te fo 3 frit fteo to, 701 s, gonr, boo onoft oooot gtf ^ fton of tef of arg^; ft 7t g^r ftor te 
irm te 3 Eo 3 rfote ote off fton otter o tef ot or otot ^ argoR si Titer it ort off ff*ti ogorr ote) 
ark oorro) on Titer tori grsn afk.oroo; (ootei am dote) tern, 201 te rofooo 2 . 4 . 5(1 )(i) k' Footer 
tei or foffo ter oortti 


(0 

aofcTT 

5.0 oter ^ arte off otot 

(ii) 

gRT 3 TTOTT or gor OTO 

7.50 oteo 0 arfoor off ftof 

(iii) 

g^r aooiT or sm arteo oro 

0.6 oter or srte off ftof 

(iv) 

g^r 30 or or teo or 

0.6 oter 0 oro oft ftOT 

(v) 

teto TOT 

50 oter ^ arte off ftor 


2. te oooff - tekt fern 3 of fros arter t Rt got gf oot foot g? otet afa got gf 001 te 
oorrot ^ terte oft o^ ii fofo ote ot ^Tter gora ^ te tet, gift artr grr Tffo o?ir fWt oftr of 
OOlft gnf ^ OCO 0 OT TTOtfeO (OTfteOO) O^T O ftOT fteO TO, TOR ^ftr gOTTT 01^00 OT?ft tetit ^ ^ ffr|t 

o? tet nt or ^ go?! ftor a^tr tef 3 ri terror oor oor«f off #01 foam g oooff ^ or armir 
or oioi ^ 3 TgrrE 51 oter ^ oro off teffi teto oft of oooft artr fteft oft ^ra gr^T aftr oroor (tete sfk 
terro) teoo, 2011 ^ fofooo 2.4.5 (1 )(i) oor teter ter or fte ter oititoti 


o^ tefteo ote' ^ 3 rg^o ftor, steg :- 


(i) 

aofoT 

4.0 oter 0 arte off ftoti 

(ii) 

g^r amor or gd ooo 

10.0 oter it arte off ftoti 

(iii) 

3001 37teO OTO 

0.6 otter g arte off ffofi 

(iv) 

^offo (fote) 

1.4 otter Tt or off fton 

(v) 

OOdf OOT 0 fo^OOI 

toofo ^0 it ffte ^ 30 teo it ft 

gB ^nor fi 

(vi) 

?rte oror ften ornro i6±2° t, ff teoor 

two ^0 3 tert ^ 3 4 * teoi 
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2.10.5 kl - : 

1. Rift 4 RlflRel, RTft RTf RT 3pR ^ Rif ^ 44 ^1 7R 3rfRkl t iRRRJT RcRteft 144*44 

Rt rrt ti rr k§ri R' ?ki ^mt t f4R$ rsr tRig -iti r?rrt3r ^ rtrI i 3k ir3 ^ 3 k Irpirr 3 rrpr 
fqki m rr gpra #ti ^ r«i^idl^ uc^teid ^ fReng fRqr #tti rf R fadR rr. tmm rriM, R5, rpr ri^i 

wtf RT *41*®* ^ IrTR 3lfd4R4T f3PRt 3PR WRT 3 *JcRT kit I R? R^ksT 3k klr^f^, W, 9?fW4> 
3k R^RR RgqTRRf 3 Rt "g^rf RtRtl 

r? Rnfcifed RHRff ^ r 1 3?g^ ^rk 3?*^ :- 

((cR^idl r<r 3it.rt. ^ 3ig?iR 5 ufRW 3 rtr R?f skill 

iliftR) 3F& ^ ^R 3 4jRI 3RRI 
(RftgS .H<r*tel« ^ 100 #HT ^ ^ 

^feqr 3RcT ^r k' Risrafto rprt 
(• kgs ^ 100 Rite ^ ^ kt 

2.10.6 k T^Wlcn - Rn#ff>R : 

1 . 4>r#f<£R rrt ^r rtr k skfa RR«fa ^mRRTfg- 3 3ikkR kn rrt aqf^r t, # -gra gsm af^ rhrt 
S rfkTRR, 2006 ^ 3?#T fR^ 1^ kl RiRT ^ fag fafa* fag Rg RR4rt' <& 3^7 f 3k rM fadfafeiR, 3TRfa 
rt Wg e Ki Rt, st A :- 

1. kft, rr ‘?j 4 k, ^e?ra, fr 2 Rfrrt, wfa Rg rt# 3k Rf* 4 # # rtcrcr zfa 

mm<*>, T5fqr -q^sf qf^Mt r qFRlta^ 3fk wft^Rqf, 3T^T, ^MU=h 31R1 4 t Rlf^IeT, 3T^T, 
q>R^Rq. 31^1,3f*r<* 3T^r, TRqrtfe- 3 P^t, 3R^, g^R, -q^qi sfRto, ^Ph, 4>uteHH ^it^. ^ 

wt ^ ira -rfe, ^ra T?rgf%4 fd^lR^ 3 ?r ^tfeqR sik ^ ^n, 

PwjPh, 145 WT5rfcT-2Rf HT® ^ 3Rfe ^pfa, sr&iw C&FZ *5R qJT RdwOd 100 RR V* cJI® 
^ 3PlRl^, f^R RR ^*T it TR 3Rk 100 RR qf?I ^R cH0 ^ SRfRcfT ^ RrM^ ^ 

3 3rfq5z^)i ioo ■qt.Rt.TR. 3 shRrf #feqq rt 300 tMtrt^ 3rRrttr^r^r - 700 

qtqkrq ^ SRfaqr TRJRtR (fRRl^ fRT) RT 300 R^ftlRT ^ 3RfRRT ^#R RT 33 RHkRT ^ 3Hte IhrUh 
R^RTl RTg 1%^ R^ TiqfR R1R1 3TTRB / RT R^RR R>t SnTRft 3?k RfR ^IRvR R?t facl(| Rf't "ift RW 
Rt W^ it RRfRcT W ^rgr 3^ RTRRT (^fRR 3^k ^RtWl) t^f^RR, 2011 ^ 2.4.5(24, 25.26, 

28 3?ft 29) ^ R«Tt ^RSifacI 3TIRR / Rt^T RT Rtf*R qft RURltl RrRIRtHkT R^‘ Rfft W k‘, t^RR>T gTOR^R t^RT 
RTRI "t R1 g 5 !: RR| Rit RRft ■!■ Rt ftdi^ R^ >14)0 R»t RTR1 Rft RtRRI 3^k R)l| 7TR>R RFt iRRIlf R^ ^ R»t RlRRT 
sbl^-l RT R»t ‘RT RRkftl 

RTg R? ‘R^-R^R R^lR^R^ t’R^RMl *RiT#Tgm^cT’ ^^IRclTgR^' ^Rtl 

RT5 R? Rt fRT T$ RirRIR R^, 1 rr 4 gSI^R, H^RcT^R RT R^tf 3PR gjfRR RggpRRT f 3^k fSR^ tm, 
g^r 3^ RFTRT (W^R 3?k ^R^RI) iRfRRR, 2011 ^ PrRrR 2.4.5(24, 25, 26, 28 3k 29) ^ 3T*kT ^Rel 
mfi TTRRt tRk? RRRR ^ RR t, RcRlR^NtR <RRHf ^ ^F, RST^FTR, fRRTR Rl iRsFR R^f Hf»RI RTRRTI 

R? PHTdR^d 3^^T3ff ^ 3FpR kll, ST^ :- 

(1) RTd ^ RR3Z Rfd ft. Ik 50 ^ 3rfR^ R^f #711 

(2) R))dfa>l4 mm 100 fR. % 4 0 

2 4 3TfVRT Rff #TTI 

mm g^RTR f k R fd f ^R RTRR4 R>1 kn, 3Wf^ :- 
^RIR’kwt.g^R^^R^ 3TRI TR RJT Rkl RRJ4 h 


(3) Rte 3k 4)13RTT3Z RfR fR. tH 

/. 

R7g Rl? 2k 1% RR«kTf»R rtr 4 RRkr t%RI 
=61M P'jh) RH Od^KlcI ^ W.1, Rt RTRRRRRI R? 
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FT TTM ^5R t 3TTO t«R q£ cJT? 3qk TT Ffe fFTO tl T^FTT TOFFR 7§m toft ^ fi g ftkfcr ^ 

TO tt^ TT*3 tTO ^ it TOT tl F? TOFF 90 9fd^W TTO 3TOT sfo 10 UfaSR (tl 3TOtF 

^IfFT) tt : «t* 3C r9m ti ksR sro ftR t^t annsttftr FfttriFfetfroT sro tt *rtro tk?m t iron wtt 

<wNt ^ Ft20 ^303TT2 t fallF ^TF: 3TO tl FT*f TT TOT Wl FT Ffttvt-FRI TOT 3 T TO cR gRT ^tfV3 

ITFI irfldl tl 

F?TO ; 

fTOFT - TO f 3T1TOIF, TflTtdfa 3fo t^sfa F ^TO#d l 

3TTOTI - vlifUMH 9 N 4 ? ^3 FT TOT "Tjt Tt ^ facF ^ TF7TT ltF?F 3lfFFIFT T* - 600 3ffc 

4000 tF 4RMfatf ^ ttF TFFkT^T T^FR t TO FTOt ft*£F ^ TJTOT Ttl 

tro t?r tro Tt $ fro FTtw (rfq^ Frtew) - to anttFT ttfart TOt w Tt ttfero wfe 

Tt ^rffsifcT tr tr| %ft tot t ff fvt sts^Nr utotss t FftFftF tl tot t, frort to Ffkts tort f£ totIf 

t 3iiEfl*fl it FITFFT F>t FT FTFt tl VilrF=t> k Tl*** tFH tt FFIF 3TF tel I'fld F> <Jh 4)«I TT FT -^cicil tl 

49F4A - FITO^t ; 10 : 75 ft-ft. TOT S&t TcnkjT, TR FR3TOI TT TOFF ^ : 

3TTTTC ^ ct TOt Ftl Tt 3TfWRTT it TOt tl 

TfartT 

itfeFF FFltz qkr : 3rfFTtr t*ft IltfeFF 20 FTF TRFTtTtlftTR Tt 100 1t.fR. 3||Ffdd TO tf ^‘l 

cfe TFR : FPH 9<R Tit TOt F¥*TI3t k FR t 3s<rt < *TI 

~ HRSdcll t ^Fjt ^ 40.50 ftill. t) did c^ 3^k 3 eiA tid *hl 1.2 sw t"I Hi^ddl 

<t FI c^-S H<lly w l TFR "^t Tj.4) T9 tl *idl «i4< Tt ct FT TT^ cTT Ft I^RT^ It <^6 F^?9FT 
TT*R ^ TTF4> t 3ff ^T^l t FTET ftR3 FT Ft Tit Tt? l 7 RT Fit t^FFt Tt TTftFfF Tl Tilt dlt TTFTT?? 
^ TT^ F«t FtF Tit ^flfijvfl 

F5TO TTtFT : 50 ft-FT- Uft fT# FTF F^TTI 

^ ^JT<«11^5 - 80° 4 96° 4 «t tteri 

3n#fT - 3 tt tt F?T it 3rftTT Ftf #TTI 

Tlkn - 10 Ft tt FF it 3Tfkr FFf tfall 

Fit Fig (tt TftFT) - 40 Ft Ft FF t 3TfTF F?f #TII 

3RXcnjcF - 3 3fk 9 ttFI 

g l^It TO TT d TT9TTT - 15 sfo 45 ^ FtFI 

2.10.7 :T3fT* TO 

1. 9fF3T TO t TfFtF t, ITT t TTFt FTTT ^ 9ft^ TO FI FnffFT 9fTO TO, FTt faF l^tt tt FR it 

*JTTTT FT teF ITT TOT, TT^FfcTcT fl 

2. yi^fctT <gf4'*l TOT TT TOfa 3^1 tTTF 

(i) FT^fcTT oPt'fl TOT TFFFF tF TOT t RR3 TO t tTFI FFT TOT t FFtfT - 

(T) Tt T*Rt TfiTFF 9fFF cTTOt 3^1 3F^ FTt^T TOT^FTct Z&t TJSR FlfFT FT 3RT TOTt Tt 
^FtTFfd t ^TTTt fd^Fdl FTO Fit TOt t; 

(9) FT 'jfFFd TO Tt FRT R FT^fcTT FT t*R ^ttf ^ TOW TO it FIFT tTFT TOT t 3ffc F tT 
'^TNFpTT TOT 1RIF tTORt IdH FT^pftT oPi^ F>t IRlIFltT 3^1 tlfFT j] u i«icii’*it FI Irtil F’JTO FT FI?t 
3TFTF't FFlt ^ IcTR FRFIMt* ^ ttcR TOt TOF ^fFFlftFf TOTt TOFt TltH; 
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(a) dfaW>T aft Pu'cRdT 3k ?*jaft ^gfsRT aft f^TOTT <WT TOR ^ aPJ^ft 
ddR-^toT^ at *fsfc) a>T dfk Ie«i«i T3T araj t; 

(a) af m adT3ft ^ auk ^pjFtrT "kaT arar i at -*jd 4faaft ^jsar 3k stfmi a^aft *ft 

uwfa* tfkraa aft Wt tat f; 

(^) a? fakai WIW 41 ^fETOltNf at til^ tild at at "pRvZ at l*b < tl aidl t; 

(a) kwi ana? sra 3Fprm fttaft ft fk kftt uam an fttaa kf fcat arai i; 

(ii) mT^5>Ri«*> *?a ft 4>l4fd<$d yi<f>Id«S «Pm jid - ^ad^fH^d Ul^fd^i afina 'Std ^1‘SFTfftaaJ' ^gPi^ ^<n 

t at dtft R^, a^ ftad li^R <H^k d?k «jft| tjR ft kf at ^J*Tt at ®k fcfe'l at 

WRM ‘d^nkl WP 3FH K1H ^Rl: anjftd tt "3ftt 3RI aft Tdd 

U#M a?TT3Tt •$ Sfftfa W: 3?K ?R ft fftid ^TcTT $1 

(iii) STdiTftpH'fd Jltyfiw. atd - ^cbfiir^d TJT^ta ^ffta ad k* yr^fd^ dffta ad t at 

1 »KT 3k^aft fttftaaT fttad at 3kft<*tPkl at H^ai^ WHI-d d«t>dW) ^ei^tii a>T «IFf d3t 

m m ad ft dqfwd ?n^tan an#te pt aft «rr Taft aft k^ <srra!faa> w ft 3rfaar gaa ark 

djdfqosd a?? armi ti 

(iv) fa<4i4fdfd yrffaar dffta ad - k^ yiffdaf dffta dd t faaft fttft aar k aa. afta fttan 

^ ayaR^ ak aft a?aR^ ar "at 4»W'i ^7f3n^H55 dinfq^; c)<fl ^ <t>H an^a 5i^HMdii’S 
3m-^cftt3kaftaN3kaiaaft iraiapa anrift ^ apfta an^a -mwFm$z aft ^a v ^a "ft 3k **a: aift 
faand ■ftm ti _ 

(v> "tfta ■ft aJifta ^j$3h<wt$^ ft yafidd ai^laaf aPja ad - ftta ft api^a "s^anadJ^ ft yafdd yj^fd4> 

■Qpra ad m^laar “sfaa ad $ laaft ^d^ft'ftft aai Rq. 7 ia ft^ia aftaa aft arai?^ 3k ft^tan ^ arai^, 
^pr ft aftaaj anfta 4i^ i a^^ i\\ 

(vi) a>i4fd«j>d aiffaa? dtfta ad - a»i4Pi^ yi^faa* dfaa ad ka aifftaap arfaa ad ^ taft 
atft aai fa^ ftaa aftaa ^ a^aR: «k kftfa^ ^ arai^IMt 3pa aft aipfa wnaw?® aft fftdi an 
•^kd am Rar aaT f i 

3 . aftaa ak w : 3^im aftaa ^ afafta, aR ana^aa? -^aaf araa ?ri ?afftr fkana, <k/ar fkqaa 
?ro ek, kFfta, aT 3n#ras ft -#Taft kft artwr waft ft Tjaaapca ftt ti 

'iq«iTaa aftaa aSad aift ar ift la»ai at dkn a? ad a> ^Pia 3rd aft ftft ^ranaft ft, at ad aft $^r+i 
aft aan arrft t, am'dRd awf l%ai ami ti 

at 3Twift ft aiff da ? -gfaa ad aa q ft atn aft td^ ar k it t aa ft a^ft farftt gpa aflRT aft fdq y fa Rg 
ti aTffftar ad ak ataT^a 3rmr=ft ft larat ar^ni 

ftta aT a^aaa ^ wm a^aa ^ atfeat ft 'ri<Rici laraT araan 

ar^Prar sRa ad at ^aiaa "ft fd<< ^wR<i a^snaar k^ krr faaft 1a> ft^rar aft aftf ftaiaar a Tti ■?a aaft^a 

^ fda faf^saaT - 

(a?) wm $ fm ftfaraa, ana ak adWFT, ad $ fm aa^?r amt ft ak *a Trara aar^ anjft far¬ 
ad ft faaafta aaiaf an ak? ftarr ar a^ - ; 

(d) 3k 3<araa ^ fda ^aarr akr Ma daft gdif ^k kftfaa ^ ka aftqraa d?R«a wft 
3rftafT3ft eft a^a kni 

(a) afa. a?aiaa kia af arar amr t kr ad a^faa i. at acaiaar aftt ftkaraft aft aa aar ^ft ka 
fta> kn aa aa> 37^aa ^ ^rra aft aarar k k Rar arar ti 
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(*) ^ ^ FF# -QRI ^pn 5Rk RTFS (frftfipi 3rfc 

fef*Pi. 2011 ^ fapPW 2.1.2, 2.2.1 sfk 2.4.5 

4. ^ HMttfUsid FTn*U ^ ?m ( :- 


sFM 


3Tt^R 

(1) 

(2) 

(3) 

(I) 

FT, tNi 53^/FFT FT 

2 3 Ffacfr f?¥ 

(2) 

fv 

F^f^FST 

(3) 

FTR 


(4) 

STTfacTcTT 

2 3ufacncu (mqii^ ^chl4 (y.'iit^) ^ 

F?T l 

(5) 

F’jof iFerfa FtF 

150.700 (fam/Fter) 

(6) 


6.5 - 8.5 

(7) 

(8) 

03^3 ^ FF 

(Wt, ^ ^ ^f) 

50 fM J Jl./<rtte< ^ 37ftlF* 'isl 

0.02 tm/cfe* 3 sifaF? 

(9) 

Fr^S (t^T 2 ^F ^ FF 3) 

0.05 fmrr./FtF: 3 SffaF 

do) 

Flfasf 


Ol) 

(# 6 ^ FF ^') 

F^qfFTcf 

(12) 

■Wf (^FT ^ FF if) 

2.0 fm/Fte* 3 srftor 

(13) 

dr4l (F^ F> FF 3) 

i fam/Ffter 3 stTvf fs? 

(14) 

13R» (%^T ^ FF if) 

5 fam/Fter 3 ^ 

(15) 

(Rq» ^ 4) 

1 fatll./tflii F H?) 

(16) 

'4fFFT (F^ ^ FF if) 

1.0 ta./cftsr 

(17) 

(T^FTl ^ F 1 ? -4') 

0.005 fm/cftHT 3 SlfaFT F?t* 

(18) 

feFT (1^^ ^ F^T ’4 ) 

0.02 fm/Ftte 3 

(19) 

Flftz (Ft FF 3) 

5 lMui./cltd< ^ 3rlfM^> HsO 

(20) 

Ft^T FHF 


(21) 

rVrtr*=(< ( 1 R^t Fj F^T "4 ) 

0.01 fonT./cTter ^ stfMFrF^f 

(22) 

FFTkr^F (Ft^eT ^ FF F) 

200 fFTH./FTtcTr 3Tf%TFT 

(23) 

W$Z (RR3?t 4 <# FF 3) 

200 fW./Hte 3 

(24) 

^Fftf?m (FTFsft ^ FF 3) 

50 fiTOT./FfeT ^ Fff 

(25) 

(Ftq; ^ FF 4') 

100 3 arte- fsT 

(26) 

Ftl^TM (RT^ ^ FF 3) 

150 tFUT./Fter 3 3TfaF 

(27) 

WFfT (pRftFt ^ FF 3) 

75.400 ta/eTfe: ^ 3Tfv^ ^t 


[toiii-^to5 4] 


toi to totto i 


( 1 ) ( 2 ) 


(28) TOffror (w ^ to 3) 

/ 

(29) "«tef*W C*M ^ TO 3) 

(30) (^t ^ TO 3) 

(31) IFtfTO? C^ftsnr # TO 3) 

(32) TO^gt C^SFJft' ^ to 3) 

(33) ^^ (^M ^ TO 3) 

(34) ifcdPm (T^.^TO^f) 

(35) ^^l P*T4>1q nMfc* *l$jU l «fcT 

(36) qffdddWd OfaM) 

(37) tort to 

(38) *3^’ «(*qdl 

(39) *•^1’ Mfom 

(40) Tfte 3?k TO£$ TORT 

(41) UITOVWii 3Tfct?PtaT 

(42) TO m Wf?ftcT qM - TOP? l x 2:50 facft cfkT 

(43) TO*# TO*3 ^TOtfTTO -q * 250 fa#. #1* 

(44) to afa ^qnsj'cil to^to sfajH i >: 250 farft-Rta: 

( 45 ) ' q fo ftro ^y ft ifo n 1 x 250 trot. Rfo 

(46) 3M#fi tototor 1 x 50 frort 

(47) fa«fa>Vfl 1 x 250 facft. cfta 


(48) ^ 


-1 X 250 trot. effeT 


0.05 iTOT./dto 3 3ffaTO ^ 

0.003 f*l ill./ elicit ^ * 15 ! 

r- 

arjqRror 

0.Q5 tTO./dte $ STfaTO ^flf 
0.001 ^ 3TftTTO 

0.01 fm/sftec ^ 3 tPvto 
0.05 Im/cfter ^ arfaro 

3RfTOta 

3Hf^4 

^TOTR ^ftTOafi 3 TOT 

0.1 4=Hi<d/ dte (^TOJ. 3 3?fe- ^) 

1 ^ arfiiTO 'i^l 

^MfW! 

apjqftTOT 

a^qfFR 

3T^qft«rcT 

ar^qf^ci 

ar^qf^sTcT 

ar^qftsTcT 

ar^qf^TtT 


TO TO TO ^TcT 3 TOTO fTOTO TOT t TO f^TCTTO 
TTO TO TORR, TOR. P^cdkk PH^H ^ TO«T PTOK, 7 T?7T 
: , "5^: taPi’^n^fr), ycfln h<i*h< u i dTO 'Jid TOT ^T Tf c h 
3 ¥TpTTO ^TOT q i\ 3?H ^ TTTOfe TOTTO TO 'fcrr 

sfrTOjsrf TOt Ttm toP-tot wi, kz ^ froro tot ii 

toto afk to) ufcm wfti 

mu mw sfa mm (ttfm afo mfro) fefm, 2011 
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3T.4 


3t4$it4 

(1) 

(2) 

(3) 

(1) 

4i 

2 5pfcl$/-c!l<wfa«6 77T ^>lf 4 37to 


... ' 


(2) 



(3) 



(4) 


2 afft^Tefcn tof (t^^) 4 37fa 




(5) 


500 4?.in./4te7 4 aqfos Ttf 

(6) 

4 ^ 

6.5 - 8.5 

(7) 

(lRf3te ?^7 4) 

45 f43T./e!teT 4 3Tfv?7r ^4 

(8) 

(TtfSkl $ ^ 4) 

0.02 fm/Htet 4 37ft75F 

(9) 

Wh\%<Z ^ ^7 4) 

0.05 4rcn./4ta 4 ^ 

(10) 


3Fjqft*m 

(10 

(#6^53^ ^£^7 4) 


02) 

4*#3r (w=i 4 ^ 4) 

0.1 f*nrr./4teT 4 arfa^r ^ 

(13) 

W3T FCf -4 ) 

0.05 Pm/^tzi 4 37fa?7> 

(14) 

(4^7 4 4) 

5 147R./^te 4 arfos ^4 

(15) 

(^ ^ ^ 4) 

1.0 Im/tfte* 4 <flfaif> 

(16) 

4fcm (4h? ^ 4) 

1.0 4t3i./#h 7 4 arft^r t4 . 

i 07) 

(Wt 4 4) 

0.005 1m/4ta 4 3ifo*r ^4 

(18) 

f^T (l^T3nf 4 ^ 4) 

0.02 ftUL/rte* 4 3Tfasp ^4 

(19) 

4fe (41 ^ ^7 4) 

5 4rou4te* 4 37 ft** ^4F 

(20) 

•73 (xtsrIto ^ 4) 

0.2 4m/4te 4 3?fos 

(21) 

f4^R 0^4 ^ 4 ) 

0.01 475 T./ 4 tec 4 srfop ^4 

(22) 

swk§<H (4^ 4 4) 

200 fm/cfe* 4 37te "^4 

(23) 

(W^4 # ^7 4) 

200 4 37f^F ^f4 

(24) 

(xtrx4V 4 -^ti 4 *) 

30 4rcn./4te7: 4 3ifos ^ 

(25) 

(4ft* ^ 4) 

75 im/4ta 4 3Tftrer ^4 

(26) 

tiV&MH (^P? 4 4) 

200 t47ny?fteT4 arfe-^4 

(27) 

WRIT (H^414f3 4 ^7 4) 

200 4rai/4te* 4 ante ^t4 

(28) 

37l4f% (W 4 ^7 4) 

0.05 4ror./4te* 4 afrfw ^4 



[*TRin-^*5 4] vm : ataWK"! 147 ‘ 



(1) (2) (3) 


(29) «feft*W (## # ^ 3) 

(30) (# ^ ^ 3) 

(31) (#3lPC ^ 3) 

(32) (Tf^t ^ ^ 4) 

(33) #*?!(##-£^4) 

(34) 3#=PW (l^ # ^1 3) 

(35) #?T (^ # ^*1 3) 

(36) yr#3£f#*R T#Afz<6 Il^htea 

(37) ^tete (###) 

(38) y^rn^ (w ^ w 3) 

(39) ^cdTTV -g^T 

(40) (i) si?m-sicFi ^ 3 ter ^ $y teOfflM wfrrv 


(ii) "agcf spite 

(41) ‘SI^ST’ Aten 

(42) ‘^tzi’ flfifPMf 

(43) a^-qj^WTT 1x250 ft#. #3* 

(44) *ltete afa f#ten 1x250 ft#. #33 

(45) &## TJT cIN - T f*ft lx 

(46) ##W$ ^rtftT 1x250 ft#. #S* 



(47) "«W 3ft i^m# #5W 3lfcg<R 1 

(48) TJgftftfl lx50 ft#. #H 

(49) 3<s ff <!|#q 3TWRf> 1*50 ft# 

(50) 31*## #cKI 1x250 ft#. #2* 3?fc #. 

(51) T#te 



0.01 ft5T./#<3 # sifa3> 3# 
srgqftzm 

0.05 ftHT./#23 # site 
0.001 ft?JL#2* # 3lte 3# 

0.01 ftai./#H? # site ^ 
o.oi fanr./#2i # site ^nff 
o.oi ftm#?^ # site ^#f 

SRft^q 

sntei 

o.o 3 ft.m #<3 # site 3# i 

0.2 ft# m #2T # site ^ i 

aoooi te/#2T 3 site (ft?#R 
**ft ftftte srate #tef # gii 
3*^ # te 3tei^ft ^ m ffllfad 
mO^wi 3>lT#*! ftjyi ^w,«fl) 

0.0005 ftm/#^ # 3ite 3# (ft^n 
**# ftftte spite #31# # is 
3>^ # ftiy snror^ft w<rc wiFet 
#q»i »r.6fi# 3>r ipfri 3K# te n?if) 

o.i tetegft/ #s* (#3*j.) # site 

*.. 1 5NPpT/#e3 (#3*£) 3 Site 
sigqte 
3igqtel 
sigqte 
sqqte 

3|gqtef 

sigqtei 

3igyter 

sr^qfwj 

«£?! ®Pf*ft 3H## 7 FT ; IT iftR-lftR 
31 -^n tefiPT ftflR 3* 72 ^ 20° 3. # 
22° ^mifcl #27 100 ^ #3 ^TR-^IR 
TR 24 37° tf. TR Hft 20 3 3|te 

^#r ## i 
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2.11 

2.11.1 : ftfTO ft %tt srfftTO f ft) ftfTO ^ ftTO if TOd :ST?3TTTOT^5 % TO ftt «355f T@RTl 

t 3lft TO aTcr^fcT #feTO 5[?sR5TO 3Tft 3RTT 3ftTOTft TOlft, B2T5 37ft 37F5 ^I#I 55lft tl 

ftTO 57337 <$ 3TOt StfftTO TOtft fdHf<d!%a TO ;- 

(57) TOfftfr 3TErl 51 :?TO 3^8^T TO; 

(73) 5TTOTO ^ 3P^T BT^; 

(5) T3^#WR ^ 37^ W? 51 
. (5) ^ TO TOW 

■ftTO TO 57 ftfTO -qpj^ TO 5 TO ^tb^ttwbs 55 ft 10 ftTO ft wr TO bet?) 

2-11.2 : 5Tc5I (73TB1) ftTO^ ft 34cT: 57TO ft TO fft3T 551 xg7gT5T 551 TOftl fTOTO TOl TO 7RB, 

TO, fTO 5 t 3F5 53 TO: TO TO tTTOTO rtTO ft 373*75 ^Tm ; 

(37) 1 ufro 33 3n 51ft. ftt TO ftTO 37ftrlTO bicTO 35 0.1 yfd^id TO nstr to TO TOt ^ft 

fttfTO 'STS^tTOFfTfS ft TOir TO 57 fTO VI ft TOTOd ft TOTH 

(75) fft 100 0 ft. ft fro w 47 7 f@ 73 T 515 eft bTO *ik ft 16 xfTO ft atrfTOr TO TO 37TO1. 

(tt) TO sftTO 373ft rv (ioo° ft. 577jTO 57) 577 ft 25 ftTOcf ft srftnrrTOTOi TO srfftftn 5TO 
to ftt ~s*mtt apTOfti 1TO TOin 

( 5 ) 100 0 ft. 37 ftt M 90 vfam 5 TOTO ft" «.TOTO TOrTO si^ftre: - 3K ft 30 yftmd ft arfTO 
TO TOi 

(^) 37T5T7 37 TO 373^317 ft' 8 TrfTOd ft 3TfTO TO TOl 

(5) <T3?T5fTOtfftF 37J^r (TOTft-TO) ^ TOTO 373-^51 371377 37 0.5 ftTOT ft 3rf33T TO TOl 

5ft( 3^ 3Jr31 5ft TOT ft, ^ 37T3K 57 533*7 BI^TOftTO 3TO ft SlfftTO TOT 1.5 ftcTCJcT ft 3Tf35T TOTOl 

2.11.3 : Iftftfo 3^3# ftTOt TO5T 3^ ft 5JT W: TO 3TWcFl ?RT 3ftTOfT 

: fTO 'rqi ftltftd 3ifTO ti Iro ftr^ 5i TOn TOi TO ftfe, 5ro, TOT4 51 TO ft TOTTOi 

^ 7^7 ft ttrTO TOi TO 5fTcT 5Tq 5ft 3ift T5K TO 3#7 %I 37NfTO57 TOTO^ft 3tfTOTCrfTO 3?ft 7^ ^ 
•tl 5R TO" ^ 55 5EJ ft TO t l5ig ^TO'mTOfttTO'Sf 31W4 3lTO TO tl TO- 

; (51) 15 TOfRf ft 3ftTO TOrfl; 

C 0 ) 3.0 TOrm ft 3 tTO to 

(5) 1000 5F7 TO TO ft 37te BTrqR ^371551?^; 

(5) ^5T 5R ^ 37H?R 15 TO?T5 ft 5Tq 'dlfTO^. TO TOl 

2.11.4 : iftrT57 TOr (TOt 517 TO) : 75RJ TO - 3lk TO ft ftTO TOT ^ ft TO 3^ TO 99.9 TO?TcT 

ft 5T5 TOt TO TOl 

2.11.5 : 5R TORT! ft ftflT TOTO t 5T5F51 551 TO ^5 ft 5T 5 fTO tim 1TO tl TO tTOTOTO 

f?55 tf 5TO t :- 

i <jm(l, "^pl, 5lft5cT, 55?51, TOr, |cU55t, 9>ef, ^<r)d), ft5RJftl, 37=5 ^xffftcl ^TOt «jpi5i 37ft TOfft, fttft, 

TOraTO. x^TO, 3i^ng yr$fTO fti, ftTO 3t7 3iTOfe 'g^Rii 

551 5ft?15R T55> 55lft ftft B5R*5 ^ Blf55»R5> 5^ 37=5 ftft55> 4 tA bVh l 
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^g ftkfiifera Rpreft ^ 3i^q gfrn, awfqj- 

to smt r*) rr 3 8 gftrcra ^ sifog Rtfi 

^ 3 r $tf4<#te> 3^ 3 to (^®p 3*wr tr) rr 3 o.5 ufang ^ affair Rtf i 

2.11.6 : RR? 3?fo SffaRT W RTcIT Rifan <34141. 3 l|g 41351 dHfafld $ '4S\«W#1, ftwfttfRl RfaST HR ^ 4Nr 

3 3Tf^ c T5ir c cT RTTcf: fdefRI^d "JcSK tl gRR> kPmfal ^ g$ «9R sfa/RT ^•AtVlR*! <w4^ 3?fc qi£?>i4A<d 3?k a<fl<4>, 


fR$<*/ZfT 3R5* it aRfqflsfag 1RT4T Rfl R<fcdl tl 

Rtf gtoii Rg foRfaftsJd RiRgff $ 315 ^ gN :- 

RTd TOT 

d^l^l<*ri)R* 3P*r(l?RRt.ReT.) 3 aqf^ta TO 

^cT TO wt sjrst 

R>Wl «l<i< - 
(i) R?R TOT C^ ^ 


$R$ fe$dtfRai, tJjT, RS, Rife 3|fc R>fe TSTgR RT RTR«f»-3RTR 

14.0 tfrod 3 Rtf tftf (sntfn ate TOTfEr 

3TTRR TR) 

0.1 tfcTO 3 aifaiF Rtf tftf (Sfltfl! atCTOig^ aWRR 

RO 

^3^ t£ RR 3 6.0 RfTOR 3 3rf*ra> Rtf tftf ( 3fftfg 3fa 
TOI*i«M 31TOR *R) 




^R TO 

aqf^lrfT ?fsq 
tPn 3m 


10.0 Rfima 3 rjr Rtf tftf (3 ?t£tt etc topjft 3iWr 
R*) 

20.0 yfd^ld 3 RTR Rtf tftf (3TBfcr 3ffc qtHtjqo 34TRR 
R*) 

2.11.7 : ^ 3 ^t(k RTt gtf ^ ^ (fofaU tutfftRl fafcR+l (T?5T) tfg (^R 3 

RPR^pf siMci ti Rg 3 -5^1 tfnn Rg fotf flm trrt, *jrrtr>, Rigi R*o*f rr rrrr R*i*f 3 *jrtt gtoi rri 

#*3RT, -^91 3?R dmt 31TOT fro ^ ^foRT TO^rf ^ gkll ^ (HHfelfidd RH^' ^ ^ 31^ gNl. 3mf^ :- 

RR ^ 1.2 ■yfirnd 3 3Rl^9f 
RR 5 Vftm ^ 3Rf«RT 

^RT^TO 0.1 UftWd 3?R 3Rt^r ^ 3ltw 0.15 uRl^ldl 


2.12 C«)m<[^0) W : 

Z12.1 

( 1) ft'tfW*£<?!<* W it ^RT ■QRI 3lf^T t ^ ^ 3Rfa MHdOfd Rgf f^T RRl tl 

(2) ^1 ^ 3mk kfdRw W#, ^srn Rfftf, ^ ^fofi cRT f ^Rapj cT q > W fdHfd R gd 

31^rr3# ^ sft 3T3^q gk 3wtc^: 

(i) ^ rir, "5fti atv^r wf, arato ^g gg ferf^kf # zi&k 3ngr t, 

<r|q<d RT <jftmRaa k^lT '41^111 

(ii) W ftpRPff ^ 3?R ^ sfR -g f kfdfe 3FT RRt g^Nlf ^T TO 

«h^lll 

2.13 : ^raf%T^R : 

2.13.1 : fo^id apt Hiqi t 

(1) 2T13.1 (2) ^T ^ fkR, ^ Rt ^|4 ^gf gWl 
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4 


(2) ^ RPT (2) i fern Pp 3Tpfra ^ jpw ^ ^jRtrft 


W T<f*r (3) ftPri^V 9RI 3) 3lfe ^HUR +1 HNI 3JT9T ^ ^ft :■ 

- 


i- 

gra 3*3 4 >hw 

P*um RRT 

JtPmm R*ro 3kg 

1 . 

TRR 

0.03 

0.09 

0.06 

2. 


6 

14 

10 

3. 

m. 

0.06 

0.15 

0.10 

4. 


0.25 

1.0 

0.62 

5. 

ftR^Rl (Jgft RT T^T), % 

0.25 

1.0 

0.62 


31131 3k 




6 . 

3TR 

0.25 

0.75 

0.50 

i 7. 

f^lfW, 3T^k 3k Jj$ g^r 

0.25 

0.75 

0.50 

8 . 

3i4^«t>, 3k gfg 

0.03 

0.15 

0.09 

9. 

RRT 3|R 9TR 3c9Rl T^R Wcl 

2.5 

4.0 

3.25 

10 . 

cirt «3s0 gra 

1.0 

3.0 

ZOO 

! n * 

srattki TPpft gra 

4.0 

6.0 

5W 

; 1Z 

^•R^gra 

025 

1.0 

062 

_J_ ±- 


025 

1.0 

062 


I (3) kit R|5 |IcM+ RFRIH 3MEH k im t^T *fnRIT 3k ^ 9NRH RT7 3Tfa^T Tgr 3*11 fa 9TRPJ 
(gra fawr farm) Pm, 1991 k smk sRsjftg ii 

2ll3.2 : f^ u H Uto k fa? 3rfal : 


j (1) #r**i 3 ff ^ 3139)39 - faR) *ft far*R Tffan 39 gra k fa? <ri rst ^fan r?T faqi 

^faii ^ fa fat Tjfan - 

(i) t rttp 3 3?3ff (gra fwf fwo Pm, 1991 k 3nfa 3i jxilRa 3k 3133 #^ 9 it 1 

(ii) wins ^srf (gra far*H farm) Pm, 1991 k ^3x^3, r^tcH, 3135^1 3k 3ifaRr fairn 
k fa? W<T wf 99 31391^ 9 RRrft it I 

(iii) ■'rrtj (gra jwB farm) fam, 1991 k Tfarr k 313*9? faw 9 RRcit ?ti 

i ( 2 ) *?9r 9K faifrici gra?p: farfai 9ii) faR ^iqt) "99 99> fa F«»><'ji-i fa*m 9> fai? 3i3*n ,t M 
yrf%g»Rt sri fat 313*11 faPiR^: 9 9t it\ 

(3) 95^gra/faifricrgra faw -ggfankt 99 99 r 9 sf fanr 99 997for^ (gig fowH farm) 

ftim, 1991 ^ 39 fa k 373^ fa?far 9 fag 9911) 3 k fa?uR 99 ircFim, fam 9 -% ^ g«n fa*«R ^ 

3pWt 9it 9fa$T9 9R9 ]TR Jim Rlfafat SRT 9 9RT fall 991 ?tl 

2-13.3 : gra %W 9? faftR : 

! ( 1) fol'H'i, 319f (gra fa?0H fatm) faT9, 1991 k 319)9 fa<UM 11RT Stfvifsfc^ 1x199 9> fa? fafa^bd 

gijs 95) fag fag? 91 wf ^ %q; fafafae wf ^ft g^r #qr 3^ ^rw tstNt ^ 313^9 i^ti 


.<(• mi «. I*HI 1 «P*IW»H««-himiui 


1 •mini- »w<t »#ii 1 


r"r***" 
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(ii) ateaai aft Rrai faftt ^ra ^ R*fW a T, ar 'Wfa'i ft ft^ g^ala afrawrcarea wsr an ftwea) 

^ ^Rft t, ftk ^ laa ^ra ft %ftt ftlfaa? ar aaRtaft aara aft ^ arn ^ fara armfad asi' t aar m g faagaa 
ft ftarfaa ftfaT m aa? aft af t a 4 * 

(iii) aVa* aft Fft '5FSTC taR faat wf 3k FaRR t%ai Rai t "5RFR 3 1%ftt 73RJ ftaeaT ^rr f¥ai afRtt 

$1 

3 . 1 . 1 - 

(1) w 3 WKf ft Hm <hVh^T an ftRt - 7 am ^arrft ft ft faRmftf ftk qRfw 'ar 1 ft aar tafaf^ ^m afcaa> 
aiaf^^ ft ^a>fti 

(2) m<«hmw ^mf ft aVaaft an aafa - q<uwid ^am) srstf^- *naftarc^ftaRT (ft§5 ^tk) , ftft faasi, 

1 5f^T, < k 9 ^ 6 , , fclKl4<9, TOI<&K afa TPI53 - aift, ft faRT 3?ft 3PT am ft ftft aft aift fftt MR ft TR^S 

■sana, fa< 3 i$ft> «hwTa»?4ti snaifta ftk anarfta 'Scqia 3 ft Fcrar, ftsgc to, ftft ct^ ( aftft,"star araff.^ter, Tjsna 
*pp, ^3wi ftft 3 ri arc ft ftft aift ai# Fft uan? aft 3** ^rcia spaRa IftaiFTT, Fsftt fftrc, ftTCT 1 w, ■Jftratot 
fftarj, hTmci fftaw, ^ciw «ii^ r i ffta^f, fa^H, a^i Ift«w ft cjqi cj<cj tan* aft arft ^jjf, aiaer afo <yci) 

! ft aft UK aro^ ^ ^ feR Wftft ft ft faPwff ftk aftfcre ‘ar* aft mofr 2 573^ arMai' it a^ti 

(3) ^r ^Ma»Iarr aaFr - 7am ^tk^^ ^ ft ftft*nF 4 r qRf^iv ^aft wrf\ 1 
• ft’ ar^ra ^ra aV*aa» 

( 4 ) 1 af*H ■®raf ft‘ : om aVa^' an - f^FT%fea •era ^naf ft' ft iatwft' afk aRfai^ 4 ar' wft 3 
- ft 3T3*ncT w aWar it TraSft, - 

(i) ftft affqifftr fta, ^aifftd arWaT fanqfacr (ftft ^ aiarfte, aftaft, - ^azl arftaftfta ft^ar 

cfta am ft 3 rfftar), WM*i ^5 fta -?mr, fqf^B/a^r srmrRa fta fftw, aeft, ^%aaa aqk Fara aarft arft, ftai 
ft#,arRft^if, ft# ^Rci, ^garo aiafttoar 3?k-gam (anftfa^aafo ^aaftR^d ftft ft ¥fta «£ f^) ; 

(ii) Tsifta ftk arfta ftfe, laaft arsai rrt, srra ftk aaift "ft; 

(iii) fta ar fetriRid j <^«s eRhjRt<t a^r ai apr ft ftafracfa ^ ar^, a»?f a^4f at tr (ftt a it 

t); 

(iv) a»rt ak Fft aw ^ 

(v) aaft ftfta 

(vi) t4«aia’4 wjcrTT (fe^lf ar ftar: ft ^TFaaRfF afafta ftarr an fta tarar aRar); 

(vii) T^ftfea; 

(viii) flPR; 

(ix) ftipT; 

(x) Hr^rci) ?Ria; 

(xi) % - 'q^aftFIcft TRia; 

(xii) ftft <ft ftaR fta; 

(xiii) RkwRm araTar^; 

(xiv) an^t ftMoi; 

(xv) ftPm feaaiaa ^faa^; 

(xvi) ftfe; 



lm ui—mz 4 ] 


RR 3 qiT 


: • 3 TOI*TK°r 
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(xvii) q^k 

'xviii) W3\ ^cft (tkf 3) ; 

(xix) <tl 4 jr^ k '^1fq?FT; 

(xx) rTClfolT; 

(xxi) q*fl $5; 

(xxii) Wr 

(xxiii) k> fk* qq; ch-^^H 3k kl Ik* tju; To; 

(xxiv) k> f^ 5 TT tj^ 'QT?J ^ fcT(^ 3CTHT; 

(xxv) Iqrm t ptt m1<; 

(xxvi) ift 3k sk 

(xxvii) ^ k> IklT qqt -iiR^d qiT qpft, WJcxITI 

3 . 1.2 : ttt TOTlt 

( 1) tSfcfr TOlft =BT 3Wlfa$d fimft ^HI yfdfM^[ f - TOJ qqtf q TOlft f»TTOI *JFfl, kST ^3 
faqqf sri ^ 313^13 t, fwq qfora ii 

(2) 5n^fcRF TOlft PsRRjI wk %?n ^T qklT - 3k qf<f?M 3 klT 3RI2II TOf»73 t 

f^RR, fiMprlRdd Hl$fa«b T*ft ftedY qiT RI# 3 yi<£fW tnt' i\ qq qj ^fkr ^ ‘HRltScT if, To 
wf -qr -3H TR tqRT RT ^Tf - 


(qO kkk 3 k ckin^i^ 3 k t - 

(i) Rter-kkfa; 

(ii) ^kl-T^-8-^-OiirHcti; 

(iii) ^ter-xrqt-8 -4»43Pl«b 3R?T qiT pfkflRST; 

(iv) 'qte-1^-8 - ekW-to 3R?I qn vftrtfliR\; 

(v) qrq*nfkroft; 

(vi) Wl^P^crt; 

(vii) fWlw^fcM (^dr^^fqi); 

(viii) 4<jkl; 

(ix) "kt q 

(x) "kR; 

(xi) qnqpjfk qiirk; 

^qkqrm - krtf 3Rt2f tq qn km: wd Y Iqfcqqf ^ shrr 2 i 3jqfa) toft to wmfo kr qr: 
3Wi qi k qr 3 %qr rt *rk?t t urt q^qq ki qr kit' ^ qw ^qqrm; tot ^?sjr sk rpr^ 

(kk^FT 3 k ^fdM) fafqqq, 2011 ^ fqfmm 2.4.2(io)k’tk^qq;‘3wi^ 313 RR ^fkffeq fqr^^nki 

(3) 3 Rn#rqi q^rqf 3 kq’kff ^ tkm[k 3 rikv - v\ fqfkkf 3 k qfkrk i 3 mq«n -mr^fvcT ^ faqra 
ifad qqiqf sk qkfi) k f«fj^il qt kt fknqi ^nqqn 


2898 Gl/11—20 
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(4) wi ft temr eter ten ^t ^ten 

m ' 3 +H c t> fn^ri cf>i enete ert term ^11^n ’- 

- t§tst e teete% 

ie ^ tee tem ef Fte^j Tsra ft mr 

^F.n FT 

FM-g em 

ter(1956) 

FFFffem te 

1. FTIFT 

Tterf3Tf43?R 

16255 



mK^-sTprte 

14720 




45430 

iteefae 

2 ter 

er^rfte 

19140 

wte? 


FeFe ter n^FTte 

15985 


3. ter 

rete mrffR 

73015 

KNrrr 


fgte^ter T?mter 

. 42090 


4. IF 

Trrce rn T^eFte' 

' 42053 

etete^te 


(5) ^3tgm^^3 0|f%T Fft) ~3Ifffel%T 

3R gjr-jetfeFF RK ^ 3FJFH 0.04 SfcWd fl4> wVi I^FTT "m g» trO?, afficPT te ^ 

<HcT<4^ mt artee* Ftar 8.3 tt arte ^twiirttsfc wrm ^ site en 3 T^qtfwr 3 t<t4fj ^ arfvmen 
4.4 qWte 3 arte erf rW : 

i 

FFJ FT % ^pF-^I tem (^f% ^5^ 3K) «£ ^RcT H 3fte $q «RI% ^ tej ^K ^ ipfWfa ^ 
fm, We 3F$?T te '40$! 

(6) aqpra stere m3 ft ^ yte err yfytef - Tpifbm ■$ te teft ^rra 3 ft sf ft 3t^k rrtere 

e?TF FT FTT rtel gfete t *- 

(i) arrestee, ^ ^n*, terlaataafa ter 

(ii) tege tetf tere ^r, ^r, q^F, ten, fe term, Fpteir Fteftra $ (tera ftct te, 
eter, ^^4, te -w, ft?t tesft); 

(iii) ner, Ffrte mrte 3 afo Fftrfw ft Ttera ete, .teiK ^ mr tr, 

#o?, tef eft F>Tffmri te, eote ^ ft tea ter ^ w; 

(iv) Ffrd *3r$ ^ te* terr ^ afa'fa-g^-Ttfd Ftere te te*$ Ftee "te, ?te, f>#‘ te 

ff, ^ 3fa wta, Ftee ffs *35 

(v) 

(vi) ^efr teerr afo 3 thf ^ ; 

<vti) m 3 ^Rnm (^fte 3^< <$srfte) tern, 2011 ^tete 2.4.5 (35) 
tr Rterr ^ aro^f git 4 r*?fd m 37 mr#i^cr M ^ ite <£ te? 3 ?r -fei 

(7) 3 ?^m ^?^*e ^im tnf gft artecm te - 3755K w ft m eF^ ^t?k # re fatetf ^ 

te^m 3.i.2(6) wti ^ 3 ^ -$ term ^rr f^tt, wqW ^ te? cte "sra m ^if $ 100 

»?pnrte 10 W 9 ^ 3 ?te er? te, tera TFte tewr 3.1.2(e) ^ ^ (x) ^ eteitea ^ra ^ 3 if ^ ^rte ^f, 
ergf ^ftene ^ra tef ^rternr te ■ 3 ^te. m te? ^ ^ra m ^rf 200 gpnrfe 10 erra ^ 3 rte erf ?Hti 

(8) Fif mi e-' fgfe^sd ft, grf te^t gft tm# $ette te^ ^XFK 3 ^ 

nteRm ar^tef 3 gsr rfei 





3.1.3 ^fkT TTtpnror : 


(1) T rtj e hk c l>) epl 3RW ak fc|$r><4 


k «K»n k Td^H 2 "4 dfcrlfed <|>£h ^>3? 

jfcu 3 3HfkF w 3 3k ^ faPwttf rm 3 3rafke 

5k Wtt (kflft'l ak <3^(d J l) faP-KW, 2011 k tsftw? 2.4 
IT 41^1 WIT : 

fT TTJWT 3 3 dfanfeld ^RI wff 3 TTFR 4 3 aftrlfad 
^wl' k 3i uki t^f ^i T^kt ak ^ra tjtst 
.5 (24<25, 26, 27,28 3k 29 ) 3 W ^ifa?T 

•Hu«n 


3T. $P<H TTtj3>fl3> 3>T ^TRT TRRf 

u 

^fk? Tcr^Rsr kt 3if%i^<m 
Tfal 


2 3 


*\ \ /-> 

1. WRR TffrS^R 

+l4fHtd ^ 


loo kro 


■*J5 kr wt 


loo kk^r 


Tjqirt 


4000 kfr^T 


T TR RTTTHI 


8000 kfkR 


wr ■q^r«f 


8.0 atdVTd 


t^fR^ k fm Uftd* Tk3T 


450kk?iT 


Iwn 

3TWTftd ak y** ^ 

e<ncH, kjr T ira», ^T <n-^, 

^9>f, 1 tei, J J<rH«* 'dl^d, TTFJTtTI < 

__ v \ > — _____ n _ 

WT h ^fT f?TT y<*>K « 

^TTC 1 

mfTtT 3 cmk ).: 
it, At, 
sk forft 3 rt 

FT <^r amnftcT 

500 kk!?T 

\ 

\ 


^T3uk (TTk\, ‘5 T V. TIKI, (hR?ki 

3k ktff) 

500 kkpT 


^NT 3TT%ffftcT/KHl ^=w 


3000 


/ «M<rHW 


3000 kk?*T 

2. wrkr (fknfri kl^R) 

3FTSffH$d ^T 


700 mImI'HH 


TJ5 kl <HK U I 


700 4141^ 


r«iT<gd, ite, ak 


2200^4^ 


fadl^l ONKl^i 37T«nftcT ak 
amnfcr ^rqR ) : ^m, kjr ■qi 
^T *Rkft, #qr, ^ref, k 

^5cira ttpjctit ak farrt a 

wr k ^r?n ?ttT y«frK < 

3TTNlftcT 4c9K 1 

T, 

RT 

FT 

200 

• i 


kr, kft, MKkte 

, 

1000 hImIhh 


W<*d<t ( TI9>4, TIKI, fafad 

ak kt ^) 

2000 4Im1hh 


■kft arrmftcT / k4t Tfkr 

kT 

10000 
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10000 kkRR 

f4<H<*) k f?lR 4ft ClV kfaR 

3000 kkRR 

cfcwk 

1000 kkRF 

7TT3RT?Rt kfr 

3000 RTRTRR 

3F2 k$R 

C\ 

600 VklRF 

W57 k?d3 

600 kkRq 

3fl?Rkk, ktfkr kk kft 

1000 kkRF 

ktkt k feR t^R ^ snwrtfR? kr 

600 kkRR 

kwd 

600 kkRR 

74H k ftfR kfK ■3H r !N 

1000 kkRR 

3Rb74f-7^d ^7 dTTRTfe kl (k-Rrkr$lcft) 

600 %mnr 

<*1141*1 <£d ^rfcT 

300 kkRF 


300 44 rh 

fk^R, ks, k^F 4? wTsf 

1000 kkRXT 

tofRT (RTFSkl^Rd RRilfk 4l 

500 44 rm 


•4. 'TpfiTcTRf 


37 witk ^cqr? ) : kf* 

?sm, ^kf. %t, 

J ^<rU<4 'dOJ-i, 'W^<r6tl 37R fkRt 3R?J 
"dTR k 4-di «fl^ RR7T ^Fft 3T47R cpl 

^T3Rtd (TPK, ^V, TIRT. ftrf^RT 3^T *Rt s[f) 
ktk 3 TT%rrir<T / kk Tf%cr 

kdW k fcTR RRTTd RTrTT 

RTRR qf> klR klR ^RT 3TR ^£Tk\ 37R4rftd kl 

37T?R dlcfl / 37TiR kk 

*7B7 ^T^Tfei kl 

TcT k f^R 

23RT4fa^d RH -RT^fitcl kl (k-RcR>T?7crt) 
RTf4Fl<£>c1 ofc=f 
^ k? -Bf^l 


500 kkRR 
3500 k^RR 

5000 kkRR 

1500 kflRo 
600 kkRM 
soo kkRR 

500 kkRR 

300 kkRR 

300 kkRR (RTTRFl k %R 
k<TR kl) 

300 rNtrr 

300 kklRR 

300 ’MlRR 


[RPT IE—4] RTR J&m : 




1 2 3 

4 

ite, cfcs 4* %^5T 

750 *Mipr 

tow 37Tvrfer 

3k <£*R 750 qWlqq 

aRWlftcT^IK) :¥cRl,kj 

5 RR>, 

?T^, 'kWl, gtar, wfi 

f, ^ST, 

-*!??& ^pr, <«5^rff sk 

*ft 3?R 

Hffl ^ ^lldl "5P 

^rrc rp 

3*V 3mnfef ^TK 1 


^mi 

300 RWfoR 

fi^ar ^ 

300 kkR 

SHSUsbln 

400 R’fnjR 

ki, wrpte 

450 qMiR 


150 kkiR 

RZRt 

800 

4>-*h e fcfM'A 

1500 Tcfhfhac*i 


1250 


750 RWltR 

'Micrl^3IT/ k^j/ 

800 kqftjR 

^F fR?m 

700 T ft 1 ftRR 

4<1*^ 4> fcrfQ, kfR RR 3?h 

: R>TRjt 3iwifer kr 600 rImIhr 

3TlfR eM / 31T5R 

800 '<Mrr 

7TRT TR 

250 

tirt irgR? 

250 

^IR> TR 4» 1eR «l< u l 

1250 MltfRH 

W=F k f^TT -Rf^TIT 

1250 k%R 


1500 RhkR 

3RjT^#f)?r ■3TT%nfcr kr 

(k-Hc*4WleO> 300 kkRR 

4cil fihWrt 

300 Ml *411<M 

^pf/ gr^ k ftql 

7 260 kkRR 

RR^fe 

800 kkRR 

?pr 3TT^Rsffta f*RR 

400 kkRR 


400 kkjR 

■^1 rlTcil 3^T SflfR 

400 -qtkRR 

5. 'lMl<dM =tii4Pic£>ri 

33 hMir 

kl RTSRf 

33 t Mrr 

TWRRtrr 1 : - ■qn qi^ch t rf4 ( rr 3 'grck faR rf 

* k RPR W1 k fPR 3Pp<T gRTRRT k Rfa 

tl fR R* PlRftffeR kief cPTRT RPR! - 
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“RH RTRRT R^t4” 

2 : ^ M w $ r^fpr; ^ ^tPrrkr Rfa Rent mt wfeRfa, ^ tfa r d tr 

^3RJ RT '3 t Rf T T ^ f?R; ^TR kf R ITTcft || ^ ^R RT^T c^Tcf R7, RRTfcs# t^R RR Ol$H<H fRR^R) RT ^T0f «RT^ 
fciH. "4AHRI R* 4RM Fi<v?l $\4 i 

R^ R^R>iIR> (R^flRefil) RR "SRrH R>t4PT$ci RfcVRTB'RRR R^ RR / 4)|4Pl<J)d R>cT RR I R>?T 

r^r (rth Rr^t) $ mFt tor ~m\ t / fan? -?rm f, rt^t tRcfa atetf Rft 3rt$n rsT bMi 

RT^Rf sfrc % RtfeRR RT Q7WR (fRRT?cT|FJO RT QrIRc^H RfclfSTRR RT ^sFMM 3p£^ T^RT RSprRRT 

^ ^R 3 ^ <n ak Rut ak rhrt cta^pr ak ctefan) IrThrm, 2011 ^ fRfkm 2 . 4.5 ( 24 , 25 , 26 , 

27, 28 ak 29) RRT TjRsrfacT 3TgRK k*?T RTR*m ^ RTR PlWldfarf RT3RT RT ^ 3R#^ $ 3IRfc( ;- 
(i) iRR^R 

(li)^R 

(iii) RTc^RRf^T 

(iv) RftR^T 

(v) ^F^ 

(vi) IRtRTcS 

(vii) RIff|^ 3R?T 
(viii) 4»fr?HR f*Kli4>ti 

(ix) rMwt 

(x) ZRSR tfm, 3Tff4) 

(xi) RRR RTR^Tta RTf^RR 

(xii) 3>)cir3^$-s<n IwiWh ^3 }|<*hi$-s 
( xlii) Ri^RFi 

(xiv) RrT-r^frr 

(xv) ttm FjRte, snfqt 

(xvi) Tfcr ^Rf 

(xvi) Rfcft fRRTfcr tR<JfVrsfa 
(xvii) RlfRSR 

(xix) ^f&R4 $1$4^' 3 H =t>T«tT4d 

(xx) R»f4 

(xxi) iRdlRcb 3R^ 

(xxii) 

R3^ R? 3?K iRT RT3T F(shlciU RH 'Qm R^SKRT ^ R' f^TO fsfTRT 'RTRTT %, R?T 3*1^3 R>) RB^T Rfa ^ 
fR.m Rft RT RjfRRTT 3 W fR.RT.^ 3TfVRT #ftl 

3 : ^RT ^RR)1r fRRR 4' ^fRR R^RTRRT ^ 5rfvR)RR RtRI RRRtR ^ %R Rferl aR^R^R if 

RRT 3k RTfRsfkl fRRR R7 3?fflR 3 T||r^R RRTR ^ ^ "JR: R3R ^ RTC fR^?T lktl‘’ 

(2) ^fRR R^R»I7R> RH RJtf R) fRRR ^T9 ^ RI R^RJRR^t ^ iRfRRW R R?t tRcIIRT RTRRII 




[TO 111-^0^4] 


TOT TO 1 
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TO4Pl$c1 RdT, *TI* U I 3ft? fad<4> ft 
ft? Rf TOH? ft 3RJRT? SPJRTcRcT: T^CR^T sft? ftftfeT* 
RRT -qi 3TfelRT STJR^R ft TO ftftRR ft ^feW fen? * 
TOT 3TO ^H<«n ft WR (4) ft ^ilrtH R^=hK4i 
R*JTO?RT <fefed fey, RT? ft ft 3TTVR R? feTO^T 
R? Tsira ^T83T 3T?? H!1<1i ( fefeR 3?|? ^Rfcl'l) faPTR 
■ffhTTI 


RfetfVi ftftR ft RTTO -4', fenft fefeRR 3.1.3( 1) ft 3rftfe 
ftR RfelfeTRR TO 3H<4l J l 3T^TRf fevRT TOT ft, ft RTfer? ‘R^fiK^T 
TT ?feft, Rfe T?R Sl«t>K ■iH^Vi fen?; TO R<ftRT RtJ*bUR> R>t 
£ fen? fefefe 3ftVRTRR ft?RT, ft fft ^?T SPJRRT ft feraft ftft 

rh?, ft 3rfTO) Rftf ftft fti =jifen RfcfeK^> R* feRRRTft acnift 

T, 2011 ft fefeTO 2.4.5 (28 3ft? 29) ft RRRfeiR 3PJ?TR ftR?T 


Rftj 4>l4fe^<l RcT -ft. ^shldfe 3ft? ft FT TORT ^?feR R*JTO7Rr ft fen? crf-tyd RdT "ft 3T^TRf, 3P$R 

7RT ft 3TT5qrlTOT ?*T? 3 SFffe 3gTO ft ^TSTT 3ft? TORT (fe'fftT 3ft? ^fefd'l) fefeRR, 2011 ft fefeRR 2.4.5 
(29) ft 3ftfe ft*f u n ft "?TTR Rftfa fen? RT ?T<*ft| 

TOgTO 3ft? fej T?3^R (fW^l(WO 3ft? l?ftKfrftR ft (2:1 ft 3PjqTR -ft) ZTR RtJTOTO ^ ^ ft t^Hfeld 
fen? RT fe J l 3ft? ^<$TT 3ft? RRRT (ftftfePT 3ft? dlRfelR) fefeRR, 2011 ft fefeRR 3.1.3( i) "ft* R>? ^K«fl ft 3TRfe 
fel? TO "ft 3fenfyd 3P|?TR RRT fefeRR 2.4.5 (24, 25, 26. 28 aft? 29) ft RRJ TO^feRT ofecT ftTOTT ft 3TRfe 
rj?rt aft? Tjjp* sfefeie ^ Rftfti 

TOTFTO : TOR TOft ft TOT (3) ft', RTfefefR RH ft sFTOT: 700 ftfefeR RT 300 ftfefeR ft SPJRRT ft 1?RU^R 
(feRTfcT RT ftftMR ftfelfeTTO fTOTTRT ^T TOTcT ftj Rfe ^Nf ^f5R "R^RTReF TOfeR ft TORfe fen? ^Tlft f 3ft? 
ftfRT^R (fepRTfcT |?R?) TO ST^TO 350 ftfefeR "ft, TO ftftlRcfeR ftferfeTTO TO 3T5RTR 150 ftWfeR ^ STJRTR ft 3TfeR> 
TOt ?feT; 

(3) 4>)^ ftt °^fei fefTORf ft RRT TO«ftRR ftR5T *h!N u ii feTRIR TST?I RT^TOTTO TO feshR Rfft RjftlTI 

Rft "R^TOTO ft TOT ft ftRfts ft RifftTO TOT ft STTsfel ftftft ft fefed fevRT ^T RftRT 3ft? 
ftt ?TT*TOT ftafftR RT RTfetTO ft 18 fttUT. Rfe 100 feTOT. ft 3Hf*14> R?f ftftl 


(4) «Rf ft ftfefefe?? TO TOfe 

ftft RTR°ft ft dferlfecl TO?I TOlftf ft feTRIR 
3T^??R TOft ^TPft ft?RT fttroft ft 3RfRRT TOT ft 
ftRfenr) fefero, 20U ft fefeRR ^4.5 (4 6) ft > 


"am TOTft ft ^ fefeRRT ft R ftfel g *R? > ft 3 1 'clfe i xi TORR ft 
AtoT R?f IftcTOT RTTOT 3?t? ?9RT 3ft? TORT (ftftfTOT 3ft? 
T. ftRcl RT ftTOIT R>t RH?ftl 


RT. ft. ftfelftTOT TO TOT 


1 . 31I5?ftTOe 


■0TU RRTft TO TOT 


3TftTRTRR ftfel 


(0 wrffer TOftR frorof (Rrofent^ TORiffe aft? 

311RTfeR), t^TO, ft^C TOT, Rftft, 

#RT, Rftf, ft$T, U?1TR RT^R, 3ft? 

3PR TOT ft ftRI Rft RITO ^ftt 3TTO? TO ^R 
3TTRlffe 3cTO I 


ifefeftcT ftRft ftR (ftftfts 

3TTO#T^kT TO 3T1 
3TTtHRTfe, Rfe^. 1 
ftRT, ^ftfer 3ft? ft 
TORT, ft5 ^feR. ^ 

"RTfeSHfeVRlfes^tRT ftfeR ftRTft "3RTTR, 3TTt?TT 

"RRRft^ft 


(5) "Slftf ft ftfeftftRft^T TO TTRfe 

ftfefetRftffe TO 3fefe ftt T?*T ft ^clft ft 37g??|? 3 
feFfferfeR -&m TOR? ft fejRT RT RftRT- 


Hlfedd)d/H!fei<ife ftfTR 


C gRTfftcT ^v), RTTftfefR ftR, 
feftR (ft?- T?oR 5 feftt), 

^T, ft? ftR?? ftfft^T, ftRTft tftTO, 
R, "Sift ft fen? ftRR 3RTRf TO 
ftH 3ft? Rift? ftfeR 

I, ftltTO ftR^H, ftR, 3 ft? 


fefeRR 2.4.5(47) ft RRT IRRfeR "3feR ftRcT ftw ft 3f^|< 
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Tpfl T^z ^eft, TEWR SfKdkl fi{3 7 ?T I 

(T>l«fe^4 'Tr^rfer afk STTOTkcT), TT7, Tg], ^JeTT®r I4TJ<rd[ 3^T fgfTflT 3RT TT k ^ TfR TRrft TTt TTFR 
tf) ftrar^i i 

3.1.4 : Tttwt - f Tin -{§ra if rnciivi ^jtr -cr , -gra -% %ucr, 3e^tft*i ti sr? 

37WT TFl - 3lfTFTT ^ *T^R, T^R*? TJ faim ^ TRT ft 

( 1) Tfaf^rct TFT TllVO! - TfTTSTT fTRf^fer TT? Tf fenrfTT ^ - 

(TF) T*f-1 Tfrwt pHHfdRsfcl #r :- 

(i) trri tttf, 

(ii) TPil, 

(iii) &R£Kl, 

(iv) : Rk T T, 

(v) TRI^, 

(vi) I*Ketw Tf HM\4> 3ER, 

(vii) 

(viii) 73TFU T-k-hIci cfcTI 

tr ttf qRP^tti ‘tf’ t%ct frPmf t srtstt ^ t 1 Tfroft tft ftcim rht Ppffe 

tl 

•q^ -q$ <R fTF eft -0V3 TR[«f ^rf 1 Tftwt pMHWl TTT t 37Wq 2 3 37f^f«R P^VlT ^ Sk 

(«) T*f 2 Tfosft PlHfdfed #T : 

(i) 3TRT PjR|<*j 3ld4cl F3 ^c£ <rM“l ^; 

(ii) TTTFV 3TRT f3fe^ 3RFfcT c^jy tft f -q 

(iii) PmPFc^ TTfT ^ 33TST T>) TRFT TflfeTT TT hUP^H TT^4 TT -fl34J$<i; 

(iv) Hfe 3TRT, Sfim T7RF! TlfeTR, T^f^R sfa ^krfTER TTTF TT t, F^f^RT TT TlfeTT Tff 

3ftfq3T^, ^fT2TF 5FR 3fk 3RF TTPlfe; 

(v) 

(vi) Ttferq 37k ^frRTR TT1T3TTJ; 

(vii) TT mIhnci ^W^FfR# ^i-^Vci; 

(viii) yMPH<*> 3TcFfa 37 k kt t; 

(ix) ulfeqn 5141^^4,3?k 

(x) #ferr Tterf^m ^Prt; ^ wii 

( 2 ) ^ ^rf 2 qfk^t ^ 3 RW ^ft : 

(i) t^rft ^TSJ k TT TTT^ k 37ftRF ^rf 2 qftrsft TFT ^TqkT T?f TF^IT : 

■q^Tffl'IrkPR 3.1.4 (3) TITFft^WSR (2) k‘ 3 SlfaTF Ttk^t TFT <H j+rMd: 

3g^^Tf RTF tT^ftrPm 3.1.4 (3)k tTFEt Tt.TT MR^Tf TFTT^TT 3#T» 5fj4»cNlf 

T^ dH^iVl Fj|T ■d«t> i ip TT^ Tf cTT T 5fT TTF f^F fE TTFR 3 hm)m Phl< Tc^TF T>) TTTT FlK u lt 


[gm in—4]_ gn qgqq ♦ jggggr__JL61 

^ (3) 3-3^ qftwt ^ fafHffo* ^ f 3 '3«Rt Wn 3 arfqqr qtff ^tiTO. 3?^pRT ^ 3IWR q* 

PPEfcn qnqil ^ qf^M ^ PHdlMI qqi t) 

— faPi^q 3.1.4 (iii) q> 41^ q| qi<wfl| q> qq 6 ^f faPiR^I <319 q <hcvk ■sl^l'tOi^s qi ^l^q* 
3T^T $*>h¥ 1: 40 qFT Ufa qq dTS qi qt q^ qFl qfq qq <rlK3 «£ a^nid ^ f%rH4I qi q«i»qi ^1 qfq qNt MfUPyMl 
qq 3 mmVi fncii'f)! faqr qtqr $ affc qc^R qq <h^mw 20 qpi ttRt qq ^rra $ gt 3Wi$=f> an^r qq 

qgqig 100 qm qfq qq ?m ^ arjqra 3 arfaq>|qtff qtqri 

I « * 

(3) q*i 2 qfaMi qq gqqfo fq^fagi: 

q*f 2 Mpufenrli qq dMqh ^isvcti qi^ Pi*^Idfed "snc q*is 3 q> qiq4 fq^ arj^ra gq> fa Ml qnvii- 


3vH. 

^ra qqr«f 


qftwt 

qm qfq qq ?m 

0) 

(2) 


.(3) .;:•; 

(4) 

1. 

-mrz aftr qr^q qte, fqq^' qreqr qfq, gpq a 

fk qqr^ qf. 

: q?q^ ^aqqqT53 

450 

2. 

4r gr fa wfari, qfas in qqrftra.q>?i qr arq 

3cqiqf $ ; 

qs^qq • 



WnRqcf'i q^ %q q*gr, q^r q^ qr Tq (^ 

^ qtf t) •:. 




(qr) qtft 


• qq^qq.';. .'. . . 

2D00 


(^0 afa T&rt 


■. qqtqq 

2,000 


(q) apq qr^T 


qsftqq 

jooo 

3. 

4**71-T?T ■MlSdl 


qqtqq 

1^00 

4. 

q*cT : 

(qr) ifqFrt, atr^, qq, qivrqtfl afa 3Ri q^ 


qs^qq 

2,000 


(■©) fasMfqvi afk qiroiHi 


qqtqq 

750 

5. 

3rt ^7 ><<741)?? 1 cil Tiqq, 7q*qm, grqr, q>^i qfr 

<r. 

qqqn: sfsaiiqqr^s 

350 


=hifsM*7i ( q*?r Tq afk qrgff fq^ g^jqrqq q> 

qrq uqfq fqrqr irnqTT 1 


qi ^qf^qf aq^r 

600 

6. 

^q, qfnfwi fesqrqq aih qr?i ^ 


qqqR ^aqqqr^ 

40 




q? 4q^qr ar^i 

200 

7. 

P*HPd« ^q qT qr^ q»H (fqq^ qqrfa ^TST? 

qr?r t) 


q?q>r ‘STpqqqr^ 

150 

8. 

W a4k q*?T qsqi ql 3T^jqt apqqi faPiR. 


qqNi 

350 

9. 

Urti’^VH, q^q q^ft, "#ft, iqq^q ^ q 

i fq«t 

qqtqq 

70 

10 

■grsqrft (q^BT) ak ^ 


qqtqq 

150 

11. 

qft^r Tfcft 


qqtqq 

40 

11. 

qn4 qcnqr aik ^ it 


qqNq 

100 

12. 

qn4 ^ftrq 


qqtqq 

450 

13. 

f^qiqq *U!i<rdl (f^ qjt a^ ^ q^qr^aqqqt^ Ttvt 

qqtqq 

100 


qqq q armfqd Ifaqi qiqqr) 




14. 

fqcfrfeq 


qqfaq 

1000 

15. 

qtqr 


qq^BT ^n?qrqqT53i 

70 

16. 

qi^qr 


q«rNfq 

200 


2898 Gl/11—21 
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(1) 

(2) 

(3) 

(4) 

17. 

6 left c|T^T 


450 

18. 

Rftrl fet^ hm 4*r 

TTeR 4I^I+H1^ 

70 



^3fc(<b 3Tr^ 

120 

19. 


44l{«b 3T^ 

120 

20 . 


*t4N?T 

450 

21 . 

tf^n ajh 4 ^ 3t^k 34t 

7T7*R ^T?3fl+HI^ 

250 



^^rhfab 3R7 

100 

22 . 

Z*TRT 3lfa 3RT 7tf4 


750 

23. 

ST^TCt 4fe Sjfc ^cFR 

^4 RT 4 

200 



4h/ 






24. 

4il4s 


100 



4 sw tffenw 44/ 






25. 

W wa ^T«f 


200 

26. 


441^ 37^ 

50 

27. 

Pi4feia ?TT^ 

7TFR 

2,000 

28. 

3^7 4r 

4^l$cfr 3 TCcT 

750 

29. 

TTTT 1 ? 3^7 7T44 

7TeR TT731|<MI^ ^ 

350 


• 

4>»rt$4» 3T^T 

600 

30. 

til'd 

TTeR *7*a««Wl$* 

2000 

31. 

'JIT TTOlt^T 4P3 

3T^T 3TcFfq 

3,000 



fTTOT 4rf^m 4teTVPW 




a^7 




(TTlfe 3T^T 41 Rf 4 




*HlPHd) 41 t Tf\ Hl$41d 




(tllfacfi 3T*eT ^4 R? 4 




R'lPuid) 

12.5 

32. 


TTTf^F 3T^T fRT^ 3TcT4w 

1 300 



fTT^pT ^^PVRTM 




4h 




(THfcid? 3T^T 4 r4 




«4n»w) 414 m di^id 




(TTTf^F 3f^T ^ R? 4 




WlPuid) ^[Rr 


33. 

ricft (tqrf 4*) 

3TRf ^faeT H4 4 fl 



TTlfe- 3T^T eFITCT 




anthill 

34. 

77T5eT4 41 7£®T ft«P»T 

7TeR ^3^Wm^ 

100 


11 




UtftWVMH4P|^ 


m- .r 9 fip i m f*« P»imiMiMi4«i 







0) 

(2) 

(3) 

(4) 

35 

(q») q^q (fewq qq ^ fro) I 

win: ^sqqqi^s 

150 


W^w^q 1 

^ i§4^i <Hni^s 

1,500 


(q) frsffaq ^q qfcwq, qq ^ 3f*FT 


1,500 


aqroFf? 4 ^qr %qi qqi it I 



36. 

to afo inwfif, qW ^“f, fqR 

qtpqn; ^n^HRUij-s 

600 

37. 

■^=f fqrq qq ^ara q» fcrq asqzi 

#feqq 'STqr^z qi 

2,500 


' 

qtfqqi^g qr fa^ro 

3200 




500 

38. 

qfttfsjq qpffRwf 

^rftqr To' 

uoo 

39. 

qqk qi d-fl 

3!®?! 

2,000 


^rlfeqq, qi 

3P& it $ 

wrfrm) 


40. ^ ^ 


M, 3#, qrtfctes qftrsft qnfw qr q^lfq 

to Iroq* 3m*fa qp£ ■gq to ^ fro^ f i 


Wt<mf, W^‘ -4* foftqtf ■$ 1RI ^ ^ qi^ 1 
faq tqrc M t#‘. #qqf 3 qfi 
q£ faq qfasft ^rf?q to ts w^ctt 

to, ts (fsq, «rtrof •qT wgf ^') 

q^[H sfaq (3 «rt) , qfa#\ qrer#'qT fa?nqtf 
qr$ q<1^iA «i> faq thm 


qtfqsrilqqj <$?*<i 3fftx <t i H4> 
#feq*r qr qtefwi *rp>? 
(qfasftfqq* 3T^r «£ ^q 
3 tfifora) 

3R?f afcc 

#feq*r, ql^Riwq sfa 
#fHm w^i (mffiw 
3F5i «£ ^r 4 qftqrfeRO 

q| 

4'i'*tl$<*> ST 1 ?! 3fhi 3*?^ 
#feqq sfh qtefaqq 
^pspq ( 

^ ^q 3' qfwfatf qrqNf) 

’'Ffif^qr 3fVf 3^ 3*?°bT 

qfefi^rq ^q 

(^rf^r to ^ T^rq ? 
’PPrfro) 

qqfeq 


qqtem 

q«te 


45. 


qlziftra'** ?fivfe (^rfe 
q> ^q "4‘ qqfyfcf) 


1,000 
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(4) M»f 2 Mteft aT amf "4 MMMhT 

fM feiteit'^ fafaMM 3 . 1.4 (3) ^ ste RRit $ ute mm ^ rm^ Mf%Mt a aifaa amt a Tara H$r ^ 

3 af 2 MfttSjt ai MMMW MM MtMT Ma tefaM fta MST <ia MfWlt a MfRfMRt ai Wl T&t 

^t' 34oI^i oltl ai <^i€J Si 3*11 ci ]? I 

^eicf - fc||W 3.1.4(3)^ Mt# Mt ?[$ RRlt at MM 23 3 fttea am M’ MRIR aSHMHSS Ha ^ 

2 ,ooo mr 3rf% mm ara is sgqjci tea a Maa 11 aft mf am Mar iwi 3 Mt Mf mm 24 3 tete am, 

^ afa ^ ^ rm ^wf $%a aRi 250 mr Mf? mm ara at MtMi Ma sfjrm f tea aa t cfl sm Mftf 
am ^MIMT M> MMR MFT STcrf^J a {3 o|f(r) Mf*MMa ^t Rr^M H?31iaR$^ sft? MRsa 3TR1 aT sr>H^J: 1,000 

MR Ufa MM Ha sftr 125 MR Ufa MM Ha tel 

(5) MI^ 3^ MTS^IS 2 ^ Wl MT MMM : tet am 3 atf Mist 2 MT MTS^Z Mft' "MTH HMRI 

(6) (aRT) ^ Wt MMR ^ f^R MTMTMlffMM Mil TRIM : MI?I 7JTM1T sfo MTMa (^ate $fc' ^M#R) f^RM, 
2011 ^ f^RM 2.4.5(33) 3 3 MR fteftte ^Ra Ram ■% STOtMtef (MJBtT) ^ Mt MMHT Mi IcR HkWUftH MM 
3RR f^RlfafacT TTtff Mi" 3TVlM <.5^ faH Mfl MM>MT, STMfcI, — 

(i) MKRISfftH Wfa] ai SlteMM MR 2 fM. MI./^M 3 ^ 3&FF MWf #Tll 

(ii) MRIMTS^TM ^ ^ M^l| 2 tM.Mt. ^ 3lto Mff ^ftl 

(iii) ^MR ^ (MfBk) MMreiMTSrfHM MM 3lftRRM 3^fw 1 fM.MI./^MM 3 M 37fVMT M^f FNl 

3.1.5 3rfM3TRMtMMRT ; 

(1) “nfif3TPRft , «R , « M ^ 3rf^T f Mft W A' tM^R MT, am Wt MTMMtMTRMT 3T5T# at 

3RM) aTMI 'f a (t<=fjdl ^ ^VPfd mImI , HMT, ^ 3lk MR^ M?t 'f'l 

(2) 3hmVi MT PiaJ’eR : SM ^ 3RRR 2 *a* ^ 3TRM1 ^ fifRR 

fMRft ara afo ^ Wm atf ufoRMMlaua Mff fMarai 'mrri 


Mrg tMRfrrfaM yftiMiicwl«*?<4> ^ ^ wri WSr RSMi ^ site M?f t. m( 3ik mmbr at am 

M sfo MRSTf 4' teR H ^t :- 


1. 

Mte^M ~\ 



2. 

Titter ^ / 




r 

Ml SMai fM?R 

0.01. 3lfcWd 

3. 




4. 

^te^te J 



5. 


0.02 Mter 


6 

TS^tte flS^RMt^fMTlta (MteM) 

0.02 Mf?RR 


7. 

3TR1 

0.01 MteM 


8. 

d(iR«t) SIR! 

0.01 MteM 


9. 

^ifcRF 3TRT 

0.01 MtetT 


10. 

Rr?a 

0.05 Mter 


11. 

tfte fis^t tensM (MtMteay 

0.02 MteM 



RRHff 3lk «f^T ^ ^ ^ ^fefHT ^fTM# TjfMMtcT (Mt 1 ^) 37te” ^ SlfMa 0.02 SlfrlAfW ft MMRT 

i ^t Mte MR ^ SRT a 3TTMR MT R#R tel MRMTt 




t\\ , ,.,W*‘*«uv*Vih. il- 



[rir in—4] 


RRit RR TIRRR I: 3RIIRRR 


R^RS aft ft ftfaRR 3.1.5 (2) ^3^RTT*fiT3n^ 

*i*U*\mX $ ftRT rt Rftin 

\. 

Rig ^ sfe ft rr # *^Pifad 6 I H I ^ qfrd t fr 0 

ufa a u ftfafrR ? 4 w* faraftt tor wo; 4 fivm # *a 

Rig RS # ft # aft RR«R 3 *T^TR# R 

R^ Rf aft # 1% tfc H ^fefcld g l S$ft) q ftj < 
3?mR tr rrr 3 0.02 ufa?ra 3 3Rftrc> #fti 3 it w 

RigR?aft#ft^#ft ft*R 3ffT# if TB$& 


5TCRT Rfl ftfa 0.01 Ufa?TR ^ 3TRft # #5dT 3 3Fpfi 

^) RH RRR# ^aft# RigRT #R^ # 1 iU 3 RftcT 
ff 0.02 RfaffTR # #RT# 3|ftR> R# ftftl 

ftftr (#urr) 0.02 ufa*ra 3 arte rturt 3 it ^ftft 
(«fftio RigcfaRr *gfeer ?T5 #wrr (^hr^D r*ti 


RigR?aft#ftRtt#faiR fort 3Tg^ 3 < 

TIR/100 fa# aft 1 ft.m/100 ft.#. RRT '5T# T T ftRT # •H<* , lU 

Rig R* aft # ft fdftR/ R «4 gP W 3 *jfe<jfe jl^ftlf 

(3) ftziftl # # fafafa 3 Rfa-3TIR#R>RR>Y RTT tR#R - J 


0.005 RfaSTR 50 RHft 3 3RfRR» # 


3 ##*R 4* Rft& aRfaRicfa sPTCT: 0.5 


Ufa ^ItKjftK 1 ^ 0.08 ?ftm ^ 3Rte RIRT 3 # RR#tl 


Rifftrfar (#URq) 250 #Rft 3 3ft%Rr it Rafam 
- ft#ftr # # faftfa ^r, ftfauu 3.1.5 (2) faftr 


3.1.6 : Mffl#R > U4 > 3ft wfl4iK4i : 


(i) “RTR#Rnfti afafRiRftrftT’ ^ ftY rr# 3rf|#a $ #, rr 3 ft^ru r# 14 r#r w aft 
W RTT RT faftfa T^F ^TRR Rftfft ^RiT RR# aftM T$ $R<*f?H # WI# R»# # falR UR*f "f aft aftfa 

fa^-ifaiHad arfaft 3T«ft^ :- 

ftlR, ufagjfa^ 3R91, 4faWf aft #ftuu UftJFR, ^mfa WH, (^ ft ^aiR, oJRPlT, aftq^T, ^Ift, 


■wlfs^H £\<H<L, 4faWT ^«t^«i, MU 

l|)#fffflljm UT ^PdUKI^D, ^faU fajftfaB, Utfu 
ft*lrT ^cjcftl, 4ftUU cbftd# ^ 

urfe, 4ft^^sd. -2 d«*il^<d 3 ft 

sft 3fa : u^fftci ftrNrfar^ 3 ^ ^ ufaft^tft^ tr 

(2) MN#«bk«h aft TONtaK* # 3tftu UT fM 

cf^T ftgiu ftqr nn^n, ^?T IR-HftKd; UT T«IR 

ft5 fa^falftd , MW# , 4>K4i UT Wl41*K+ ^ 

vTOft an^T ^T TfHtftRRl^ UT ^ftRRIfS, « 

Ufarsfas, ft«ra uf«icT ^ftr, #8Ri ftfeuq 

44ftRRI?^R aft ^l?ftRRr5^T # TRZT, R# 

ftg r? aft ft r#r aRcT -£ t$z 

RTT ftftt aft RIR#Z 4 RR ^ 3TTRR UC 0.2 U 

mg qft aft g rg P<H*H i $g ^ ^Turfezi^ HRf^s 

( 3 ) ^ wft RTT wftl - # RJ! 

aft 'jftq 0.5 yfa^id # arftap^R n ^Rfti 

(4) aqfaffa -ora wqf rjt <fqqfa - aqfaffa^N 
^3?q# (Rfi uftfaro ft’ 3TKUR 2 ^upraftn^/# 
#T ^ RR # 3TFRR R* arfVWT 0.5 ufa?M RfadT 


3, ft R IW gl l , RftRfft ufafa, R#R 3R?r 4 

ft Jrflfrfrta fefte. 3ft#R #RcI 

RT. HljR^h 3R?T, R#R 3R# # M#P<rRKI$S aft 
, r#r ara rh yiRiiH Rt #ftn 3 4# 3ii<Hftp!idH 
^R q 2 c ra eft g. R#R 3R?T # ^cfrrf l^ fiR ^ 

R aft ^5 ^fft (ftST RR) 4 

H - ft# RIR#R5RR> RT wte W\ wftl ft# TSm 
RTRRT 4 3M<ii J l # falfaf^ ^R ^ ai^Rl ftRT RR1 ft 

ft ^R aft #R if R# ftRT RTRRI, 3Rft : 

ft ##*H, RT?^ UftfaR MI5+W 

Rft fa # # R cT ^cJ#R, Z#ft 3R^f, R#R 3R^T # 

, R#R 3RcT RT # ft R RftR ^ 


aft 3fa: 


3^4 


ftim #RT RR» ftfa ftRT ^T Rftlll 
3RcT RJT aft ^R7 ^ URfa # ^ftyil 

I RR Ufa*R# i, #TR, an?R#R RR^C, R^TIR, RRTRR 

ftl RI Rftll * 

(ag?CR ^) RJT wft RRHR RR ‘Ql#, ^RRlft, 

IRftRRT R>T U#R aiJ^IS t'), #fRR, 3H?fRR, ftt, Rftt, ^Jl. 
ftRT RT RftTII 
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tocj dtoifto mi n>T vtn*f, ^ftfcft} 37T^ nt dcHito ^ Tsirat, sfa UdK ^ftn/mntto 

-$ 3ITVR m to 3lfcl?m ffR^T cT^T ntotn ftoT ^ Btoll 

(5) fprcwtf t* nitoNiR+T to Ttntopltof mT nnntn - ^Rw»K+T f TFWt^RqFr to Wfa>R3» f^RTT^ 

Tltotl 

(6) W Snto 3 MM4fNiK*T to Tnrn)nrU=M mT 1#I - W n^ftf f tF#rftan Mlto)n>R , 4 ; t‘ to ^jp ft n> H n>l 
nit ftoTOT ^T TintnTI 

(nr) 

0a) ttfton 

(n) =hirH<iM 

(n) ntotinnr sr^r 

(to tofifto ‘distod ntottoi 

(7) nrnmtotof qp uf ta u n ff toTmntnrnnrf mr tor - ^rern^n totoffnlnnn 3 . 1 .6(0 nfr sitor 
nnr nfvqtod wltoi to pwt nurntt nit Inarm ^it Titoni 

(8) faftol oisii t 6 ( 5 -§W?lyiHi 5 ci tind nn ntor : ftorfdfan <grsit t 5I^4 h) toi^d tfna 

nn totn tot nt nf wtot nt Tn*n 3 f nitotan tommn tor t aanfnar cmr tor *it Tito : 


nr.Tr. 

nn mn 

3lfnn»dM td< 

(0 

tr-toct tto nttnn 

2.0 yfd^id 

00 

tor, ntotn, ^ ton (nrn) tor to ^nnm nnrm, to tnnn to ^nft ftw, 
ton "Rmn, "^nm fnnrr, to id fnnn, tontoik Innn, j jdm ttnrr, 'tont fnnn, 

1.0 niton 


n^r ftmn 3to, Timm /nrntto, M, an?ton, ?fto to i, nftn to nrrei nt 

Ito; fnnn 


(iii) 

tot snifter tot to %n Innn 

0.5 niton 


(9) town nfe ^T Tito - to«H to ^T fdHfdferl nato t tor Itor Tito, ■ 

to-tot tto ton - m to ®\m nr tonmn 0.5 nfton 

tot fnsm - nrc to 3 iwr nr tonmn 0.5 nfton 


(10) tot nrtonmnt t sran Tto nn ton : 'tot nntonmnt t snar iTniftn Teto mr ton to nn 
to wk nr tto *t\ tonri 

3.1.7 -.nfnftosnr 

(1) tototof (totofton to) nt torn nr ftom 

ftott 7 §nr to toftonr (ntotofton to) nrr torn to nt torn to ftonr wnnr to tototo (ntotofton 
to) nr tom ttofto an to snpn t, 

tonnnr, wnanrjn^to, n^nrnjto to njnt ftoftom ufntofnr (to^ito nto) •snntornr 
t tit 2.0 tom t srfto n H, nr nt sito nr ton ^n t, it Tito t, •- 


(nr) toton to totftop ^ nrrtoi 
(in) tom to ttom nrr nntoi 






[im 4] 


*77777 i 


37777*7777*1 
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C*i) T^prPrw 

(d) 3 t4Prh , 4fdsm, 4; 

*773 d* 3fc 14 4fr7idd, ylaftidH di 4fem 


dT 4fe dd d7 f« 14 4 fr «KMW 4 1444^1 

r*. _ \ <s \ - A \ . _ - 

ifddd d7 'HK^-MH 4 MIHl^ii dT «RRI 

£<Wl5HI$3 41 3744 d! *7'4'»M 4 R7W f41 4(l*uipiis5 4 ^d 

fad? dTdf ■*? cTd**T, 3n44dgdd Cfd°{ 2% cfa 


3 37fto*7«*j 14dr ddi i, io ftf%aw/ fa*f)«R 4 37dfad? w 4 worm ?wn, <uMyqw 

cOT 4 f*W<H 4»m'd<4f afk «fclfM«rscbV (C$4(4*l dife) 4 4 3^4'! 14dl dT d4dTI 

3.1.8 dTTiafi1 4 37fd4dd> ( iffi4t4d l^) 


O) ^«nw M), -gm sfird77T4 4 wrf tts? w 4 ^ 4 %d io mT&i 

ift rfra 41 srfadrdd 4 *tt dd? yfd^H* (y$4>114*| d4s) 4 ^d 4 373377 14dr dT 7 t4*tti 

*43 -qri 4?t 4 d4d 37*4 <ay<r ft fi« i5 3 In, 44 3fa d i ve rt s 4 4 ^d 4 wto 

f4d dT u4*i1 


CTVflWI - fafadd 4 31dldd 4 fcR “' 
dftdcHi 3^7 4dd 41 dfdrf 41 Tim 4 4 *r 4dr 

3.1.9 : 3r4d7?Td4 3 4dd d>4d? diT RWT : 

(1) 4 did jfefifflfafiHH 4 C 

f 4 d¥ 4dK *37dTd 4 10 Mu.H 4 3Tte dtff ^ 

3.1.10 : 44 *pffd<T T^r*f : 

(1)^777737; 

7Jdl774t 4 <Hl J fd h^i 4, Tied "®7T 

dT ‘{I'll y^H d>7^ 4 4*^ ^1 7|dT77d> Pl**lfVlR9(i f 

(i) "yitfTd* Tpra” 47 “yi<£fa<6 w 



” (4*td4dd T^R) 4 dF ddl4 2RMt! t 4 379^777^4 


^t 4er 4 ^<7 3 n4n f^r ^rar 


77^ fdRffl-m' 4 t, 4 dl-Hdi 3UMM4 37*7^ 37W7 4 7^ W Wl 
WZK H 4 77^4 f :- 


(i) ,l m<fTd* qm” 47 M yi<j»^4» ^myq^4 M wm: ^4 P7ffiW 47 t^»c 7 ^ f 4 ^tr^7 

^#1 ^ 1^7 74^14 t>«71 4 cHTMfd, ^4-^4 77R4 4^4 371^77 37^7*77 ^77 g TTT f TI 

^7 4 Hwl4 Rq4n 4 14?; sprttrtt Wd f4^ ^4 ti 

(ii) 37^7 TTR^q dTTTdr f 4 I^i4rdd> dr4 77P74 ^ <I77 I #PF ^ 4 yrec t^TT ^4 f 

dl 4?^ ^ 4 37f4n^ t4^ ^ f T7 ^ 7I77T«rtddr ^ 4 Rd wfl 4 77*7^7 14 ■JTIddtd 4147 371447 

377<£fdd> Rd7l4 4, ^4 ^ 377T75FK7 4 ^ d4j fdtRTR f I 


(iii) «5>f^H d777d> ^7^7*1 ^ ^KTsf t4i 
d7 d4\ 47447 d4 14 tj tttt ti 

(2) 4d-37ld77ta4f ) MWft4»K4iT 47 7^7P 
37^7-371 «+4«M7d>, ^77^1747 4 t V4l4«+K4> 77«n 


Id W74 4 14* 377447 yitPddi R?7T4 d4 ^ 3777'Tfd 4 

f4d*TT 7373 44 t 4' d»T TJdJTTdi 4 3R4- TJdTTTdtf 4 37^77d 
dfTdHdT 4 774^1 


(3) ^41774)1 ^f 37144^4? (^ 414d 47T 3l4n : iiRWVJ ^774fT fwRWi'H ^T?3n+HI'?4 d?7 ^1 ^47 7 74 ? 

ddi4 4 sTftrdJdd 4 yfci^id 4 7777 <i4> ydVi 1477 dn 774*771 

(4) gdTTTd? 4 374*7 *77 ft4dd - 144 7310 dT^d 4 Pl*4elfed 4j^W«K ^T 374*7 TTfdfdS t, 3 t4^ :- 

(i) dj^fH 3^7 ^Rd. 

(ii) 4d3pT#7 (%4f7^7 37l4U), 3fk 

(iii) 4dr-T^77l47 3?l7 fTHffHrl T?df44:; 

(iv) 4?4c7; 
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(v) twicer qfrfefa 

(vi) 3 

(vii) ^«R; 

(viii) f*T*IF5eT : ^?«TT|?T dOkl; 

(ix) it. ; 

(x) 3k 

(xi) 3k 3TT?#*£sfa : 3k i ^Rt 

(5) i fq^Iqth - ^q^lefh ‘dl$3>'le1 3k dmk R fedl44 c£ dfT %q, -^11 

3.1.11 : d>7 

(i) kkfeR j ^it4ci - ^xiz Tttr fapwfai (3ft It) k 7§ra ■grw 3k 

(kfrkl 3k k#PT) foPl^d, 2011 ^ fafklH 2.4.5 (18) 3 WT R^fVcT k*RIT <t 37#T ^ ‘4ftfw 

tf 3idfq<*! iwif^ 3 ^tr 7§raf i kcirai w ?rkm r? 12 rrt 3 3rrgk dt ^ f^nr far?ft ira 
3 k FmMhiz ^raf i kf kRrqr Rnpn :- 

dd wat kt fadf kkHtfedd kt' t 

(i) 3k ^n* 3R7K sk W it ^NPeid fl 

(ii) P+»fu<4d 3k ^IK (*lt). fdt’ kt 37miftd kl ^Nfeffi d?t‘ tl 

(iii) Ml^ft^d dfar 

(iv) fw*kd, ygtt, %fkr ri f^s 3 k ^tr k k dkri 

(v) <44 hi 3 k kf, ^srrsFd, 'kp kkr kr 3 k kn iren/ tsthifti 

(vi) 3k kfk W^dl 

(vii) dlt d>eT 

(viii) WF) 3 h^k "53d Wd 

(ix) dT k d>ef 

(x) dNt ^tM», 4M^K (c^Q, RfR, dl d>t Riel 

(xi) Mtfod TfRT 

(xii) dfgd, ]HT dl d$<F5 3RF5f, fk RTdR dt tl 
(xiii) 3HHl, dkt 3k tii^T «F1 3TRT 

(xiv) dTCdl 3k *£se^ (kief ^R^d RdTK) 

(xv) drar^k?, T k?t 3k k, ^ cjdrt di k ^ rt fq«iTs<ii 

(xvi) drar Hewl 3 k PfSrft sk sb^ifVi^Hi 3 k ?«ft?hI^hI k ti 

(xvii) yfl'^'d Weft 3k Weft 3d7K 3k 1*3 PteT^T, 3k it R^qfRd fl 

(xviii) dF^ 3lt, H k 3 chi<t, 3ft k dlkTcf dr'TRI 

(xix) 3k 3T*f--kk kfr (^5kr 3k kik, i^krp, Rpkr (t3=km) , Ri^ek?, kft-k^r 3k 
?rk, ^kft (3t?R:) ak jsti 3k ztfkT it q p^fctd ti 



[gm iil—3y»g4]_urcg *>t trerer;: stmrn __ \m 

(xx) 3^ -cfcft afa tffti (■§£ ?rr^r aftrfe Tfsfo) 

(xxi) ^5 
(xxii)^r 

(xxiii) (tot crt iftreafrft) (^grH afrc m?n ^ mi #\ "*#9^ 

^T»jT, vimt TOT, TOT, 3?^RcT feffrf fW, ^T-^-^f^T 3?R 7?^7, fo>fo<d #«#? %2, 

Wfo 3 f*R ) 

(xxiv) f?T^ 3f!?R 3^1^^ afo 1^ 3Rpf?r f?T^ Wj^T afa Wft~3fR W-jefe tft ft 

(xxv) *ifl'5i«U'i «req) ^ tei>< yn?j (f^n<i 1><S-■ 

i- 

(xxvi) «c<j»fcrqh 3Spi^ ^SrT sffc %f ^jR? 

(xxvii) W-T#'^1^(^ 3^ 3^T) 

(xxviii) 3^ ( Ml^Ufd ) 

(xxix) afa <*t iftnwrit, *fct ata sfi iR-to aifc 3m*fa item iff if 

(xxxJlRR 

(xxxi) hK«Ri ^’1 

(xxxii) 

(xxxin) lief 3TR 7ng> Hfl RfcIPt lf5T TlTWfl ITtRPS ^ 3TOH m^ll-Sll r^sX^R 

3f^Rf tl 

(xxxiv) 4>f^fi<j)d W 
(xxxv) 

(xxxvi) arote 
(xxxvii) *fl<jci<Hl 

(xxxviii) t RT&?H , ^ J i<l 3fa ^[f 
(xxxix) 3f^f-diTI«l 
(xxxx) 3JnTF?-3>fa 3^ ^fUdfl ^fi 
(xxxxi) «^Ff 129 
(xxxxii) &f»Ri 

(xxxxiii) W ^ W aftr^V aplfftj ms 

(xxxxiv) Stt t€t (sfc) 

(xxxxv) farm 

(xxxxvi) ^) ^«*4H0 r '^T^, RTSfa 
(xxxxvii) iw»eE 
(xxxxviii) 1R TOfRT 


2898 GI/11—22 
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3.1.12 : 3T5UK=h" 3fifc 3R3 (3 R^t, ajR3T afo Rem) ; 

(i) "y^rcyr” 3 x$ y^sf srfyfcr t, # *n<|# # lifted yyjy yy Preum yr# $ far# ^t# yy 

#3T t #7: 371^ t ^ y37R PW3fl'«h<u|, 3*3*313 3^ foRRH 37T 3R#*R #3T tl 

(ii) “^FT 3 ^ T& 37f^T f # «F»SR*7T«I 31 JKfc4»W Wlf # 3?RcT 3?fc yftcRHf 37* 

Tfa# # %1* y^yy t^TT T3j# f ij ^ y37R 3 731#' # TJ3T7? # TJR1# f 3^ **u|ya3 37^ $1 

(1) y^K+T 3fk yfo#I37f # TT#! tr ; 

3R 337 f37 133# ^f 3RTSTT 333133 3 #, 3# 3>1 UlT# # 7RR3 ( 1) "4 IqFiR«t Tr«3P\35f 3*13 yfcf<d*13>T 

3T| 33 "Ora 4, # 333 T1R# # T3*y 2 3 3?y3# yf#%£ 4' f 3TT #£31 if y#y 13731 ^T *I#31 # 

33 arjyr# 3 aifayi 3# I # 333 tr# # T3»r ( 3 ) 4' craw# yf#3r y fapfe $: 

tut# 

y^r<# #r 333 yfyfcn# # 3 m w ^ 5 ? 



(1) 

(2) 

(3) 

1. 

T#fe^ 33R 

(i) wk'ficbKeb, y^rrhRfr 3^ f#PTRT3r-## 

#.yy.#. 5RT 



3^T ec^ti y^'t 

T#yy 



(ii) Ps«m ^ r^\y^ tiri 

5,000 

2. 

333 

cf^ 17 ! yPdr^lTt 3^T 37I?R 73RJ 

250 

3. 

3>l<rHMH TJ37T33: 

3iq^l 

2^00 

4. 

371## 

3#^ 73T# R f4yHW^ # 

IOJOOO 

5. 

fen zmm$s 

itt f%HTcR7 # ^ 

2500 

6. 

T7#?37 3R3 #^37 3T^T 

«bl4#«Jd Tl 3^ 1#w%T ^T# 3«*d^»K+ # ^T ^ 

#.yy.yt. sri 
# fyy 

7. 

#33 <3r*i3> ariR (Tara M) 

fafaV 731# 371 mW<'+ # ^3 A' 

#.yy.# m 
#f#T 

8. 

33(3) ayyi (■gra 91#) 

■ t3f^i 73i# y 37rt#^iry> # ^7#' 

#.yy.#. ?rt 
7#yy 

9. 

RTTTRte 3PR 

^3 ?c# gyy 

600 

10, 

#cll4>K#3 fircrif W W# 

(31) iifiV<^d y#r ^ 

40,000 


3T#R 3 373 # 

(73) ^»v fyf#rf3l’ 

4000 



(y) #37 ##?ny 

IOJOOO 



(3) ##y 

4000 

11. 

33 ( + ) ZRZft^T 3R3 

3NMvf|<*>K<*5 

600 

12. 

#1^TT3R - 3FTOtfe*R 

(i) 1## yft^R yyryfci <#, a^ t 

50 


"5lf 3Rft4 ^1 

fyT3Tl R3*T, ## 3#: RT7# f; - 




(ii) TTR13 371 RTURT; 

(iii) ##5T3 -jte; 


13. 

3RR 

fyfyv 731# y yikyyfyy # ^y y 

3000 #ytyy 


yy#y ^ ^rfv 

333 7RR (313 

yfir 10 w^r) 
(##yy) (flr. 
m/fyr.m) 





I'm in-^s to 4] 
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■^rer I sifV 


<P<R 

CM^) (ftf.m 
/f^f.in.) 
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(1) 

(2) 

(3) 


11 . 

Frt%'4FfeRt 1.2 4»firF40 FF 

-FFt^cT- 

5000 


(F^ FT Fg^T FF^) 



1Z 

FR-IwIf Ft%T^t^tF^ 

-FFtarJ- 

90 

13. 

^FFTFR FRFFFT?^ 

^FRt ^ FRT 

40‘ 

14. 

F^ftlFF Ftfc 

-F«it?R- 

20 

15. 

T&FTTfe 3TRT 

-FFRrT- 

200 # 

16. 


FRrfFF FTF FT FTF "3?^ 

5000 

17. 

_. \ -gl 

FtfKR 

FFF TcT^ 3H2T 

2000 

18. 

T8*WRW» FR3/ 3R3 3Tk 

FRfe FYF, FTF (RF Ffe), 

500 


?F^ (F^ct FT Fg^T FF ^) 

FFTFT FFT FT FTF tFFI FFT Ft?, 




feaFTnlF fFFR, F3F FFF FTF I 


19. 

Ft2Ft5 ^ FF FfoaiFtT 9>IF6^ 

HF Ffe, FFTFT FFT ^3R FTT Ffe, FTF tFiFT 

8000 


(3rf%as FF ^ tFFFR 3rk fRRFU FFT) 

FFT FTF 1 



3.1.18 : "ORI FF : 

W<| 5 fFftfe: FIHFjI Ft FFhsR F> tefF “ ^ 5 =([ < =fRri'^i Ft»FF>i F>t tF^HMdi Fit ciM^V^dl FT, 

*[ftff>, 3ife-3H<Ra«i<%, , fiffI+k* 4r wtes crarw 4‘ FftosFT, Ft T$t Fra# fif# ft wf 

FW£F>t F> 3 h4Im Ft ?)ct T? fFF*t ^F 4WFFi) FF <SMmYm SV*fl FFT *111 *T^F4») FF ?tFT ?F y^tal Fs Ffipfa 

3TTrTr fl 


gyfaftre «£ tYi^ra Fit ^ Ft^FFr Ftt fera ftfk ,j mf( ff fft aig^Fi, -ff ff> fFr tw# 

4‘ ft Fftftre ‘^’ 3 3 rtoj Wf^e ?f ^ ufefts f it Fxg f? <r ff 1 % Fra?) wrat ft sff w^' ^ wi 

$ ^crfciRmj F%F FTR FfcFFf ^FT FFTR 3T^im 33fFFRF FTFT 3 37faFT F ^tl 


3.2 : FfcFFi)' ^ FTFFT : 

3.2.1 ?sm TF : 

fFf*T~T Fit' ^ FTFFT rav)^d(3Tt Ff?cf Ft3 Ft Ff FK°ft 4* fFfFfe f%TJ. FF f : 


1 . Ft^FtF 
FWR1 FTF 
FFfF 

STOJF FFT o.l FfFVTF (FT./3TT.) 
FT {£4Fi|<* (1975) 

F*f 

TTCUFfFFr FTF 

*pgqi<rt ^ 
aiRTf^r m 
fd^m 


- f U f If 

- afo Ft FtcTT F. 5, ££tft. F. £ 102, WtF 2 #.3ll£ 
BRT FtHT 4 


- 1 ftRI 


-F. 19140 
-(!975)FtHI31Rt 


- 5-^Tf^Ft -l-it-FR^^TH -4 - (Ft 
MUNicl - 3-FTT#RTtfRFT 3FR FF f^FtfeFF W I 

- Ftl 6F^9TR43lt9HF2 W 


- 534.37 


- FR 3 Tt^Pm 3 3RR 







[gm in— w*s 4] ms 3& wn 
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77T3R3 3#^T< 

33T*f #3 # 3$ 71K# H faffa # 31^7 

HR# 

5t»lf : 

■ff - . # <rW°T 

3#W 

1. ^ 733> 3m. 2 3$ # far* 105 ± io tfTiite tr ipm; 

2. 1350 #& 3* ^ fal* HI* 3* Sift #7 #f^m ?OT 
# S«WH 3 JjfdWMI 

3. 3fftrf^g?f wf 5«WH 3 yfiWddl 

4 #iff4d £n ^smR, yftmddi 

5 wkkf iggr, (#gr 733> fa# 3#g-n 3>t z 

6. 733> RWW^, S«W73H SKI SftWTd 

7. #KT,l3.7ir,/f3r.37. 

8. 3n#m,fR.m/f^.m 

9. 3# VT^ faST./faHT. 

3^3*^ #fa *vmn yftrcwdi 87 

# 3^ * 3<fimr4d 3#3?3 ask Tmte 13 

a2 

a2 

RT Wfafarf t) SSRB SRI 3fam 1.0 

as 

10 

3 

40 


K* # ^XT ^ -qro, #31 afo ^f*Tcr ^ VTO, ^f#T Wf§N»pfa 3?fc 


t^TTI 

^fKTRT 

au^rr ^ ^ o.i uform («n/an.) ^t in 

vn^vm* TL (1975) 
gif 

<i«wPw» gm 




- ?J^T ■'ftcff t#) 

- ^qr.#. afa #. %n# 6, #ro wft t^t, # 1 , ^sra 'ftar 

3, 2, #d «l<fl$<r1, it#, sfm U 1 10 

- zM 

- R. 15985 

- #%37Flt 

1.(4.*^*^) 2.^ml^-6. 3^ 357 fs#feR 

?m\ 


3TT#^J rr 
. f3#TCT 


452.37 

~m $ jjpwt tel T$3E7 4' 3TPT 


"HR# 3 fafeiT 31^# # 3T^ fRn 

^TR# 

jgfos im, ^.#4*. # ftrcf arissn* 


w. -r 


wi 


1. 733? 3m, 2 ^ ^ 105 "3 10 #3lfe 37 7S«IJ 37* 3*^ # Tmfftm S«1MH SKI 

UfdTRTdT (*J3c!3) 


a#^i 

87 
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9T. R. 


arisn 


2. 1350 R ^ r nfa s^amR uEivwdt afa ^ ^ 13 

3tk m^z, sawn arfa?F<m 


afa S-aRTH llf^RT, 3Tfo*<m 

3. ^TcT 3T^#R?T RT«f s^MhH gRT SlfcfVTci arfa^cW 0.2 

4. RltfSRT im Pr^Fi'f(UT Soil^H 3RI UffWcT, affa^RR 0.2 

5. RFPRF T3RF, sjam SRI ''rfcWcT, arfiRFRT 3.0 

6. T^ns RZRTrff, s^SFfB ^RT Uf^RT STfa^cffl 0.5 

7. FftW, tR.in./%.3IT. 10 

8 . eTT#T^, tfun./f%.m 3 

9. Rrft ^ fa.m./fc.m 40 


~m %RT Rt R RRT, afa #1R RTfa, Al^t =b'yi4£ r ^RT 615 ^Ui4h affc ^1^4 1^5 ^ 

■g^i #ni 

3. #?TffFR 

RRTRT - TjfoltfR? 

; *rafo - afk r. 3. Rt. anf. ^rra 14, ^.4t.7Ri 


amp w 4f o.i TiftmtT (Rr./an.) tn - ™ 

RT ^+I4> R. ( 1975) - R. 45430 

qif - 


xraprf^r RR 


- 2\4\5',7\^5T tcfwkst *FT feuWSRM -qT fc4£ftPW 




- 879.87 (feulfSRl ?m) 


facWfli 


- 3 facfa T&m 3 fafat 


rivr^ 

rjr$ it Rf mrft 3 f^1%rT artsnatf ^ ar^ im ; 

RR’lft 

^ fan 3^8JRT' 


R. WfT amajr 

1. ^ T3f^ aw, 2 ^ ^ 1^ 105 ± 1° ^R ^ RRtfVcI ?^aRH 87 

5 RI yfdVIddl (^RRT) 

2. 135® $.Tt R f^TT; ^TH R info R«iHh vRi^fnai afa RlfeRT ^ ^7 4 arf^f<^«w 13 

wlw affc wte, **wh ufcr?m, arftRFrm 



4] 


3. ^ SWTOH TrfcTfRT SlfaWl 

4. pn tnu^uN wf (^h?w1h) ^RH ?RI UfcT^I 

5. 31+l«fpM> SIFTER'S, 'Htf^R, &MS ^ 3 5 

6. Rgj ffiH ^ fftSPT, HS U R? t^F tM, y« R H 'gITF 

7. fa.m/fclT., SltarR 

8. ^ Wlf ^ f*RT ^irtpw 

W flSflHiilMj ft HE l, 5®RR ?TO 3Tf^ 


(Tsf) 2 .( 2 , 4 -^'? 414 l 44 fl. 3 , 5,^t akil-sU^wn 

9. ^TTHT, ft.nr./ft».Hl, 3tf*RnR 

10 . sraffafT, tRTH/fSF.m, 3Tfe?R 

11. 'JtMl, "f^T.TTT./fW>.TTL, 3jfV^T?PT 

12. *kt fam/fo/nr., arfv^rcR 


fMt tft 3 '9R, crtan 3k 

"5^ ?kTl 
4. ^Tsm'I ^n4N 

srrt 


aifafR* 

RR "5FT scRW«, ,'*ff»(«fi’a*4 
SfRT,3?fv^JXT 


srst, ^sjijr sm arfferaraj? 


^F 0.1 UfcRTcT (*7U3Tf.) *<)<n ^ST v7 - 
"R u (1975) - 'S. 73015 

^ - yfenRj 

<wwFh> ■rr - 

- ^14^ 

armfkir m - 466.36 

fakrai - 

hvtrt srkp?; 

wf ^fNf ^ *1$ WRft 3 t^rf^cT 3rt«T3Tf ^ oT^pFT *kr: 

<SlK u f) 

tfe 7 ^ Wl ^ %TJ 3T 


kki, ^{fad nN^ u i, ^<f*w si*$tai4i ak 


- ^7f 

- 'Htdtm u 2 ,i,- gra ntai 2 , £ 

£tf. ar tf. ti 32 T^.’kn 2 

- 


- HM& 

- jfeifttcR -5. ?Fl Wl, 5-1 


- 466.36 


- ^ 3 T?kTC?t ^ 


^ arkjrc; 


1. <'*'*) 3T?T, 2 ^ 105 ± 1° tHi-iW ^ "?JHR *1*^A Sl4J 

(^=rr) 

Z 1350 HA IK ^ “RT lift fto*iHM RfirtMHI 

=HriUl^ 3k W*$Z, <oflHH HfiffRT, arfv^cR 


ak ^ 3Tf^sq^r 


15 
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__ cW^T MW 

3. ScZRW ufcWcT SlftRRR a2 

4. ^NW^rt im fimpfa *bhim sro srfimcr, 3 ^kr a2 

5. ww vm, sjswrc m vfam, i.o 

6. anwfeq sv&, $sqm sri ufasra stfmxm 0.5 

7. tfkfl, fam/fam io 

l 3?r#rar, fam/tem 3 

9. Vig fam/ftTOT. 40 


^ ^ w, flisr afo sfWwt ^rf^Rr Trfwrsnq, afk wthpfs 

"fVll l 

5. p^#T 

^ if %sa#p to? ^rai f. ^rft q?tofta toft $ ^q.3 ^ frg tf fcpw $m 

■£ vs® wwi if srfasrR? t •- 

^ iff. 3?lf. ^fRT 26 


VI ^WW (1956) 
*p? 

wfe qm 
sfprfe *rn: 


- V. 75130 

- «fctoET« 

- ^49^36 

- 536.89 

- 1830 ± 1° if. if. 


%ta - ^n#=? ##r sik s?rtto4 if kto, hwr f*rc, f*rc afo 

M if wmrot toq, 3«n%r sfrr ^«F#r if wim artoq ^ if 


srtar - (cpm 0.2 fam 3 it% 100 tk.%) cT«it 1 3 , to:to if awt^Ri vft£N 

^ arftocTC atoto 456 484 ^ # toll 330 355 UpF^^I if ^ to to ^ tol 

tototf if toftto w to dittos to t% ftto q* to to in q>r to to^ sritora stoto 

590.xnr^ to \*pf -V tol 

VI Ulfflftol - «f*rtKl4>f4 if \ 0.2 yfd^fci 'STteT 2 ftofr <to( k 2 ttot toR WlsTd 3P?T 

ftorq? utp; eft 3 trt "tot toft lift qrnkfti 

qto ^ cfl 96.0 3 ricn?m fklti 

tnfiSRF 3TO3T ^ 3Tte^r #4T |^T 3^»H ikft - 

«n#PF (^T(As» 3 *?PT TTfcT TR ?m 

#?H(^(Pb» 10 *ff*T Trf?r trfTCf 

*tr! ^3 40 «mr ufcr mm 


3^c Ma?r3# ^ ^ ^klT :- 

(i) nw vm wl m i: - 3 a?fwm 3 ?mt ■qr gffciffin 


[am in—ms 4 ] 


TO m TITO k TOTOT 
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(ij) to. tor - 0.1 atoaa 

6. 4d^f^ FT d : «TTFrf?T 5>T fTT ^T, <wWtf4>fl 

3 3TOR- aa 3 tor amr il 

aafa 

Viator a. (1956) 
tn-gator a. (1924) 
tn 

aarato am 


aft uftorcrr 

tor arar i afotoa: ansr 3 tor *to ^ va 
to 3 a to/ator #1 a-i 

-a. 75810 
- a 12499 
ITT 

(wnsaftto) 

t tor ar. fr ntto a war 1,3,5,8/&fPwi5R 

- 2. toT5H-9.5^-10 4»MlPWMT ft 5^to?Tei5rT-7. 
iMftz -tolfto ar-^fttoa antoa. to? 1 , 5 , 8. 
4 tor^r 3.5Trf% 4^TREeT-2tor?^r-9 aftfr-lotoftoto 
totoHJicr-ztotos 1 


WHKfl TJ5 


3TTto5T HR 


5T. ^5513^72 afowtot - 5##PTO5T 

4 ^55^2 ^4^ 

afrfoftfW 5T.893.54 - *Mf^i ^.907.52 

’ERT tm 1RT, 5f#q, T^WIdl^, 3W5T to toll af 


aiVK u l : 5 ? ato il-sUii <s?hi<! 5 ? 

TWHRT "f^R, sfr 4'4)*1 ^ fato tftail 

■qfto a^to : TT8TRIR 3 5#dtor 5TT to TO SHR to^PcT ^ aw tor toll 

a re to r totor: aa atofto ft^Rar raftm im to aft totoa ^ 10 aftor to 

aft aiar ^ am frtosr ft' totor aft toata? ijr^ an^ir aft to ft toa an to toan 



fi^U| : af ■qft$r n T to^T cPfft RT^ftfT $ aa 
aiftaa? 3T9?^SEI 5 ft 3ftfta?<ITR tflnm, fa "5I5TTT 
toffta? (13^As)) 
ton (t*r (Pb)) 
tot (t^a (cu)) 
tor (^ (Zn)) 

w>f ftoftoa storin' ^ sig^ra ftt ftytr .- 

to ta led - fritom atoaa 


ftfto aft to' ^ am atoftrrfaa a tor aar to 


3 fttoa 
10 ftttoa 
30 totoa 
50 *fttoa 


ar.a. 


cTSpn 


3T% 


1. torfto ^ t to^fe ft a friP^i^ 5 mtoa 5 ?r aa ^ srmrc ar atom? 

3i^ ig to i 5 5T, -fam/toit. ^atzm, tor#r, ^h'M, 1 ^- 2 . 3 ^, 

2. to#rtfa^a 


10 

50 

10 


7. - 5f 33RJ ^ft ^ 5TI5tfI|^f 5T 

^TII 5f U5TTT ^ #t, 3iaf^ :- 


#rto)i ^ ^rsr ^ft ^ aaRf, ^Rf ar ^ aw ^tr ttor 


2898 Gl/11—23 
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- 3KI 4kl4ci- 3? mi4Tj?l$"4d 41 33# 37 SETirf 37 334 rW°Tl 4 ^7T^7 37 334 f^TI, «bt4 4*77? 
^WTTI SfRtfWT 37 333>7?H 44kHf 33 W7kl 34 fom ^77^771 

31^7-n - «f)|fe«h 333313 3)44 cl - 3? 3>!«4si$^<iT # 3c3)is4 4 373 33# 37 ^ilRF 37 333) ciqoiT 

4 3TO 37 334 1§R7, 3^TI 333 43R f437 ^4 373tf333 3##' 33 333kl 34 1437 3n?77t 

- 3744*733 373^>3 'iklAci - 3F ^1 «tl? 1^4^ ^ *#^*1 4 373 33# 31 JT# ## 37 3*i«h 

13*77 3WI j*i<j fl3K 1437 *mvn, 3c3)l5d 33 "333kT 34 ftv4l | 

31^7-IV - 3|4lf333 3c3>T?3 4 t74cT - 3F ^ <Hc4)f^d 4k ^-hTPim-M 44 4 tfaW-tl 4 771*1 33# 

37 3# 37 334 d<4# TiRTci 37 334 t4n 34 3T?4 rfaK f437 3ITRII 

3Te 4 3i#1 

1. 3>;3f*i^<J3 - 4n4ci frHfafeffi 37 334 1333 4 14m -m^\ ■- 

tj 4#. ig^vH, #14 m44, te, vm 143?, 4443,*ai4 4k 334 373 srk/37 334 

443771 

2. 3T^r 4k SIR - 333# f4^ 3^ 3RT TTc'Fjfa) 3Tt?T 44feF 33c? 37 W&pS 37^7 44 4k 3334 ftffH 3^ 

m, 41333, 44433 37 414733 37 37^337^ 37 334 fk«7®7 44i 

3# 3741*733 43## 33 3334 %37 ^731 t # 3? 14#4f&3 4 4 3^ 37 337 4 #33J 44 - 
374f333 ^75^HT55 
374433*7 3773^3 37 3T33T7443 
3741433 W43 
374f333 3c43 

3?4f433 3c3»7?3, 3l33c3»l^d 3?k 

3# T7r357f3 33 3343 1437 3T3I I 4 3? PiHfdRsid «4^M 4 4 Tjm 37 4 #33> 44 :- 

37? 37Ff7 *jjt 4 3J# 33 37 43 33# 437 P’W+I 341 3744 41 13#3 33 #X 7j44 , j4 X373 4371 ^XT33 4ci 

33 *c7rXT #2 41 33# 373 3X 4^737 373 4 |4 WTT, 3T3T# 14=737 37^3 4k 3? Nlfe13T 1#? ^ ^ 47 33 

431 '37%3I 3? "3fcT 4’ ^#7 4371 3f 3IU 4ft3 3^1*1 4 ^33 #771 T?4 Sq^TId 3I341-3T7m sfk Wl4l4)K3) T£3fe 37cff4s 
44 1 

TTRpft 1 - 4rm 4 %3 44 34^7 


3T.4 14W3TR 34 I 17731 34II +lfw+ 34 III 3T4f333 34IV ^3>75E 





3c3vT^ 

3f3T37 

3#1f4R 

1. 

4k? 3734?5, ?vR 373 yld^fd 

6277 

65-72 

53.83 

40.75 

2 

47 4337, ^333H 313373 

0.01. 0.12 

0.06.0.10 

0.08.0.36 

0.10.0.60 

3 % 

3731133) Cl 3755133, 3533T3 3f4?ld, #33733 

0.01 

aoi 

0.4 

0.5 

4. 

t337?f#T7f574cT 

- 

- 

#33733 

#V3k73 1000 





300 l3.3?./fm.3T. 

fk.TTT./fm.TCT. 4k 





#7 200 14.T77./ 

250 Unn/PRm 





14.37. 4? 4 

47 4 3773R 3T 





37T3TT 37 33^33 

33^33 






1F.U 


R*f I 


yfvhoi 


\m 


^iVRFWfz 

SpitPPW 



; 3TJ#T^ Hf?3>3H ^ aRSRTRcFW sFR R. 2 3 feftcl '=^RR ttt cfta RT^ ZR7K ^ RT RC aRVlfRT 
% Rt <H*f)Pt«h<r/ 3*R?R rY RT oTw^fR 7RRT dfeldT rM 3rv/^) ^ BP£ $Yri1 

■qftaiFf zip : 

RRnft ^ irt 2 3 fMp aRte-fiarr r> arj^r iWh 

VTfiRR? 3F$5 Riatf rt! R*fr sr^rrq ztr surr r* #ti 

RR*ft 2 - ^ fclR Zip RTfetTR 3T^p 



rtrrY r^i rtIr rto rh r> 


aRTVHf RT 3RR RRJ R?te Ri RIR ^T«7T RRR ai^5t cR? 


M Irjr; rr t%^f 3 ri zr^ armnf 3 *ri rtrrti aflRp^ w w ^ 3 #**^ ^ R13 rt aRR 3^5 zratf 

^ ^jt ^ ^in^i 


8. 3RRIZ* 

•spf 

RRiRftR* rir 

fatan 

■g^njqrat rr 

3imfRRf RR 


- tfM (1975) R 75120 - Rtenf (1975) RFffNr RR*fr 4 
R. tl60W 

- 3 WRrct Irrr* r>3 Rfa atraffe t s?R -gw 
^F5 ( (r1*W*i ^ rY *0 *it llRT 'S?l< ^TR ^mY 3 fatiHM ’dRTdi ^ I 5^*^ 
faEKH W RlRkf 3 ?wM ZcRT^ fR€WH ^ RRft I 

- R?T 3RIZt 3, Rt T|W IRRI %5RI R» rY&RR RT 

mU^ tr h wt 3 f¥RRR rjt ei^Yf^R r<rir ni<|iif«HH 3faefcg t, 

iRR 3?ft Z1R Rfait’ ^R 3 ^ R^T 

- ^ 25^30 ^4 “’ 1K ^* ,cH ^' 1 ^ 24^28 ^4 

- fowtH 394.50 - RRfaRRR 380.48 
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RTRRt iTRtPdftsto 4 RUK Ut 44t : 

(U) RRdT % 3FR mra 1 tRT4 4 tt4t 4 fdR 4d 4 4td, 44 
W RTT cT«TT 3FR dTST Tr^Kf' 4 WPI it tcT^ Id 4 4fdl 

RIRFR : 

WH«Ji ^<4d afflldTTT I^d 4> 4i4 4 it faT)Idl 3|i<‘fi 44 1$4 Ut^ Riff 4itT RST*f <Hflfet*<d Tlf "fNl l4 
^jf rt sdr4f ^ 3Pfa 3 th^«, 4u, 4irf4r 44 faiftrluRT ^nt 

(i) ri^t 44 sfr gra tcrt4 it trrFt 4 fdR 4d 4 3Fu£r 4r m 4td :- 

fadR RT 4td 4 dR 4. 4d 4 3FTT4 t4u4 RTRlfcT 4d 4 #4 4 W 4 t4rt 4 FWi*f«l SRI ^RR 4 fRI dT^HI 
4d 4 3Riftd 4d 4t fforft "4 4efd oiei cH*Rfd 3dt r4 rt 4 3t44 rt 4rNrut 4 dq<i)q 14 rt ; 3iii<qii 

Tdt 4 SFRTt TR UT 4d TRRi l4|| 44 ]5 fslft RT <JH^«W 3T7*TRt 4 4RT it RTT Tt4TT lUTJ feRftT UT 
4 it ^rr i4ft rt 4d 4 dR 4 itni fifom araf^e 4t 0.24 yftwcf tu di4 4 fdR 4d i^rot utt it ri rtr> 

Rfd ItRTI 
tn 

TR 1 4.4t. 4)fe|cf>l T^h5Wfefi#f ^d)RA<=hdf 4 RTR dl«ft«Hl fepfec 4 RTRT dTR TR 1:1000 (RT.AR.) 4 
44d Rf44T 4 4d WI frHrdf4d 4 UR T?t llRT : 

RtcH-zjfe 5.0 

did ^fr<; 0.4 

RT 4.U 4il4)<i<. lit SR RITE? RT tTWfdRdtf 3H<$f4Rl<fc 4d 4 TR 4 UR Tit ltd 4t f4l 4 HURT 4 dRRR RUTCT 
4 tr4r 4 IdTi truer! rutt 4 wi rutt 4 4dtfr 44r utRi cgum ^ ^ht ^stt it r^iii 

RtelfifRTR RIRUtte - 0.320 

UtRRT 3TRtfTRR RcrRvI - 2.02 RIR 

(#3ltqR3^4(RR^4) RR^tU 6R^23tt) 

R^FjftU 3Rd (3TRfi«l RTr^) 1.84 - 2 ft.rft. 

3HRfRl 'Td - R^T fd<i< TU RteT «hH it 

R1 3tf^u4<+», f^R^R u n<RU 3Rfitu4u ^dt UT itni R?lfR Rtd R RRIrI RRR lU "3RUT RT1RH RTT TUI t', 
IRrfR RRR TU TTR1 UT^ ^ TTTTc^RRT 7 ! ^ Rlct TRUt RUTdtR Pi4ddi Ut RTt^T Ut dlRnt t^RRt R1 ^jPiRf^d 
it ^ lU 1 r 4 ut^ RftUctr Tit I|3TT ^1 

■feR 0 ! 1 - W,f4d Rf4fe 4 3RTTZt TT UT ct^cl Rtd, RltT TUrf^t 4 TR TRt4t T^ 4, TfR iRfR^TRI Rfl l4 
RUT9T 4 (slidI 1RTT 4 34? TFTU f4dH it f«RI 37T^T "^id 4 TRUT RTR fdU TjpRni 

(ii) dtR 34 t 3tr ?m T<Riit 4 wim it far* ~m 4 srtt^ 4t ut 4td : 

id 4 f4dr 3Tdirt tt R^tr sir (41 Is^h rt R^fdRR irfitm?!) it rtr 41^ ut usi rtt ^ (4 te t>4 u i 4 4 rr 
%RI URUI Rid cRH TR4 it td^ 4l Rd UT TWl tURT Will m Ut 4llt RTRT (0.5 4 3 R^TTTT TU) fldlf IT 
RU4l 


4id rtu itn »k i5 fent 444i it ttrth rt 3p?prf 4'T^dT4RT4t4RiitRTT t4tti 



[TOIH—V* 4] 


, *1RS1 


i totot tosto ss i ; looo. (m/ss.) to r o.i ^toffess ** to2%s*? $i5§ws*5 to tota 

*»r toi to*n to tosi toto ”3>s* (i) to fa fa fte ii 


•^mTEft toto *n*to to fafas atossto to 3i^ toto 
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WM 


cram 


stow 


1. totofesjp - 

(w) fawln to *str to to*r toarsto fto=sto, fcswR sfamci C^jsss) 0.24 

(m) HKfa 4 H)H to ^r to 3 fa&m sm to faeTS 37 = 0 ^ *«WH, stems, 0.24 

z astofto*, fto.m/fto.m I . 3 

3. totaT, fam/fto.m ' ( 10 

4. *ps, fam/fto.m, storms I 30 

5. m*t tng ftom/tto.m I 40 


9 .*ito 9 ctfa 4 - xipfactotor toto to mtoit toto tor in *tom* sra^* ti *fcRito 3 im *iftoi win 2800 toto toi 

fatossr - 3 toteT fatos, Rstofa toe! to* ^ton to 1I0 sterns (m/as.) toe! to totom fatos crtr*teid to isto-mto 

fa*fa, <*rf t tow4 to* ^eW l ta f*l* to WW Sffaefa to* W * to tocT to facto I 


SSfa 

to 

to 

<wwPw> sm 
*js 

30«ifto> *n* 


- 100 tom me! to 1 tom utoMfas 


toto ito sfatoto toto t to tofto^r ^fatosi^z to* 

to^totetoteft - mtos toe! sn &fcmm m?frm 220 to 225, 266,371 to* 444 t&.\ torn 


- faetoto to2, tototftotofto to* ^tstofto 

- toes to toto toes 

- 6.7 5 ltofa<H- 9 .(to-l.t*fa^eT) - 

- to 17 s^2 0 ^tog 

- 376.38 


^5T toe! mrmci ss»m to s^ft '?*! toen tosi t sst 3*fto sito 
eslpj^ 3J^to ST Sinto to facto S* i^ to 'flto tot 


fafw ^tor - jzwi ftto*w tototwr 0 wtotoa to ■gss) to 0.1 sm.srtotoert toto to 1.5 fafaL, 

to fa?rm to 0.5 sterns *n*./ 3 n. toei to* ssfar sto ^sto to* tosi ito^ ^ef to, to 10 fa.faf. to mis, farm ^i^iii 
1050 tos. s* 3 rtos»i* to fafa* m faro; ss. 
tosn 


to sfa to tosmsi tot ws to fafaro 1220 


l*r wf to T^fi 97.0 sfems tototi 
Riffasr 3 R^«to tot toto^ cR tofai ^ n^n* tofft : 
^ntofasr s*r ( 13 * 1 ) 
to^ 15*1 (toto) 


5 toHfas 
20 totofas 
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10. #1 4 3TR 

srrcjrT o.i (rt./stt.) t*t 

i 

v\ fa Ji (1975) 

TWRpl<5 W 

^ 13 'Hlrfl ^ 
aii«ifa<* RR 

■ST-Hifl TTRTifl ^ f^%cT 3T^8JT37f ^ ?Rff : 


4 3TR ^ frllT ^m^TT( 


WM 

H^T , 

3T^W 

1. 

^ 2 ^ 105 ± 10 ^ ^ tHTJ R?ltf%RT *SRR nfiRRT, ^£TrR 

85 

2. 

135 feft m ^ 3 w?h yfom srf^RW ajfa Ttew 3 

3lfM«4<W <*R(Ulfs sjfo ?cZRH kfdifld. 

18 

3. 

^T- 3lf^R W, l^SRH Uf?T?m 3TfWcR 

02 

4. 

Rnfe i«R 3f%RT «rflRKR 

0.2 

5. 

t^T t&F, 'SSWR HfctfR 3TfecW 

1.0 

6. 

T3R> W, 'SfSJRR Slf^Rm 

03 

7. 

7to,fiuJi./fo>.m 

10 

8. 

3#rt, fom/fom 

3 

9. 

^ntt «ng fir.m/fe».m 

40 


f^RTt ^ 3 ‘9RI, 3?ft sfc)Pl<4-H, t^ftFT, ^fa<T ’RffcqSPJT, sfft RTTTf^ 

3 : ^ 3 <T tTRTI 


- 4 3JR 

- # 3Uf ^ 7, &Wfa<i?1 TR R. 4 ^^-■aFT^tTO 

K. tfRft. R- t 124 

- ciKrl 

- U 16255 

- 

- l.(4.7^-l.^si^ft)-2.%«ltcT-6.8. 3^ 

^T I 

^1 0^11 ^2 ^ 10^2 ^ U ’3 

- 604.5 

- t^#t T&m ^ fgm 


11 . : 

TURRET HTR 

SRT^cl jfeT ^ 0.1 Sfd^Tfl (^IT./STT.) Rtc? ^>T RT 

RT W§J\ 1956 

*Pf 


- effRMfa 

- Tftafnf.TTy? 3 , if.Rt. 3R R. $122 

- R7R1 

- R. 14720 

- 
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iwwFw> m 

«l*lH u l 34$^ : T Rf, f44 4 TRTR 4 

4k f||$HT$4‘ 3 4™ 

fdHfdftsId 3T^m3Tt‘ 4t 4 g*T ^IT, 

- i.(4.tir 4-i.444440-2.4I444-4. «<rd>)f4* st^t 
#$4tfedd eT^T 1 

- ^20^12 ^2 

- 502.44 * 

P^fadd 4k 44m, pPfcz 4k4, <44fe+ ^fp\ 4f44, 

3Wf^ :- 

4^4 

WM wi 

stfSTT 

1. ^ 2 4!t 4 frR 105 ± 1 44rtedT '$734 dT 

»m s°ddn 3ifd?m, 8? 

2. 135 ft4 44lte "dT 4k 3 SjTfa ?fs*m 3Vf%7RT 

siiwi 4k Pftw ^»r4 ^d 4 

^fUl^ 4k 77r4z 3jfiRRT, 3lfaWd 

r 13 

3. ^ci- 3if4?Td h<ai4, 3°hhH yfasf id srfk^icW 

- ; ;y 0.2 

4. «4fad Pr r^P\ yrd^id 4^?^ 

a2 

5. 4^ <'*i«h, s^oMHia y fa ^id S^fV^vcW 

; i.o 

6. ' I T«T^ ( Sv°MHta yEdifia 3lfv<*»flH 

0.5 

7. 4kn, fk.m/14.m 

10 

yl^(. 

8. 3ii^la=h, fk.HT./f4.3IT. 

3 

9. ^ mg fd.m/f4.m. 

40 

12. sfVdc v\ - teum 4k Pm 

p 

V\ fafrffifiPB 

: ‘J ■ 

44 p^m f5ra4 d^kl 4k/*n y^; wt4 

44l 4^ 3*3^ ^Tifol'^ ^TU 77T 34df^«<ei 4 4 fafed ^iH4( 4 

< 3^9 4 4* ^ ’&ndt 4 tn fkcnk 4 4rc; sdkkr k 

fri^ ^rk 4 kid; 4 i j^P 3rg^<i 4tr44k t*ij4<fiw 4 ?r4ki 

P fsrfHf^cft w ^it Tirasr 44 4 4 f44 ^d 4 441 msi: 4 fafdfkffcri ftesr 4k 144 w/kr3rr=fkr 

■q4 4 gf^rg^d Fd 4 ■g^r 44i fafaftfori 

m 4 441 

77? fa fa Pi fa 4 4 ^jm-hVi 4 ^4 14t* 4 f4 

^ fciSsa hi*i 4I 4 3ig^M 4d<H fa^dfciftgla TIT ^1^4 

sigifm 44 - 


l. Ptm 

\ 

2. 73IST HI*1R Cl^l 

:,• 

3. 44 


4. 4%T^Z 


5. ?^T ^4^ 


6. 4fe^ni ^c4fa 


7. ZT^fav 3T*^T 

if 

8. 7 4k?r4 

V 

9. yffa4d ^nf44r 
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P 


10. ufife* 3^ 

11. TTITfteT 

12. aw 

13. 'H'IHs-mm 7fem niftz 

14. 

15. 3 r#m, itfsn afo ^fw? yJViHe 

16. 

17. ^«n?cTRf^2 

18. 

19. tw 

20 . 

21 . MI^RUId iftt ^ Zl? 

22. Tim ^7TT 

23. 

24. ifa 

25. Ti ffs n affc aniffw 

26. ^feF 3TW 

27. ^RifvJm afc n 

28. 

29. 

771 7?fwT3R 

^1 H 3^ ^ 3^1^«t) 37^ <4 73m <m) 3>T ^i fl^ u i ^ft 3^ TITOft 1* t^RI fctfiRl 3FJ1^1 

i afa i? Tim ff tt twiR ^ ^wr ff wm iu 

sni srpw iltr# afa wi4)*»tv* if 

7Hl*m u l 3T^TT^ - TJl fa Pi Pi fd 3fVr 71 flSR =£ faiy, 71 fa fa Pi fa IT fl3Tl "4 3H^J, U^RR 

wfa*fd (^7F./3TT.) ^ ift ^fil Ml-s-Si fafaPifd4l "4 ^JcR dHl 7f?l 3H%1K 17 ¥tlT 3fo ?R fafaPiftlW 
^ 3F|*I1T #ftl Ij^T Vtt 3T*T itflH TJrtf 17 ^ 1^ w Tltll ^ itlT #ftl 

(1>) UR fafrPffcRl - +15 SfitfRT 

- 5 wfa^id 

(^T) - ± 7.5 ifircra 

3RfC3T TfllR iH TTRwft ff fafW 3T^R #Tt :- 

TH7*fr 

c£ fffaR 

ii.Tt ?m _ 

1.0 


1. RR- 3Tf^cR l^«l, URUFT lfa?R (^JRT 3H%117 17) 

2. fftn, ftr.ii./foil, srfyiKR 


10 




[tnnin —m 


a>.^i ^W°T 

3fft«T 

3 . ^I^^.ft.m/t^.TJI. arferR 

4 arft fa.Tn./fa>.aT. 3rf%ia>aa 

3.0 

40 

asfarsft at 3 ara, afar aft* aftfaaa, y<faa aP 

tt, ~gte tet afiasm. *ftfte , 

^<,fad *Il^la»l4a, 2.ftfM*liael ^Rfel?*, i<Mt»ft-4 

*|aa atari 

ij\ fefta 3 ar Um ^ «fckk tm 
faf% 3 atfea aitfaitpa anarc a* #n affc, 

alfc arai ferar am aifaa ^ ^ a 15 uftma ^ ata* 4 
a*t?t ate,:- 

4 i^rM>*iei (teieiNd; 31 ^’ 1*1 ^ 1*11 <j 1 R tHail^s « 

5 RH ( 33 / 33 ) 4f ataxia ara at tear ai: teia farm ^ihmii 
aaifte, *53 fete aft ter -ft, 4 3ar i’ ^ aren a? ter 
m\ v\ fafftfa te fe fesm P-oteRstd anteft aft «ft -rt 

_ •■ 

*>.u eram 

I arte 

1 . ^rn- site* a*t«f, s\o^^H yfte 

Z 3n#HT TJ^r (3*1) , afe *S cIM 3 aPT 

3 . tel, 3*1 (aWt), Tift *a eirer 3 331 

i.o 3 31 te atf 

3.0 3 arftjar atff 

io *t atfaa* te’ 

13. 'dH«(i}cu a)ef( 

aa^Wii ter aerate aft a$fe tear ^ i aik 

TH a>T ^(<*>M "ft aatfad eft ^pft aifim .1 

tn ^Hdftcrll atelT 33ate ^ tea t, ate, - 

313 

ate 

ta 

fe *£4a»M>" a©3 1956 

te 

aaiate ara 

^qTrft ^ 

ante* aR 

alarm tete 

fte^ te^? ^ *p? ^*raft wit C?te) a*^tft t^tfmw 

- aaaften %n a?teqr 

-#3nf. afH-9Ri,*qr5fT^#-tou i afar anaftdi 

- afeff 

- U 42900 

- f^iiftMa 

- ‘j&i^nnni Wtrz amp 4 (4.) *a-af«^i- 

af-^ean^ef-^ft - '?[ r 4-(^-af«m-3. 

^g%lR<w#w)-^ftigiN- ( 1 .) a* 
ftte? - 2 .5-w**fttesi5fa*fta 

- ^ft 17 a* l4 aa 2 3ft 9 *a 2 

- 792.86 

- a*i«f afft -mft 4f fa%a ^ 315^1 ?tm, 3 te- 

aaaften afen *a^ar ^ f^c^naft 

ar.ii cw 

3lft^T 

(i) ^el 2 aft fel3 105 ± 1 ftfttffe m *$Qlft 3T tetftr* 

*5aara af^ma, ^ja?m 85 


(ii) 135 feat Tfelffe a* ^ma a* frfa sk ^tfeaa anaz |ft aeftar* afft 


^a£z *maH afasra, srfaa^m 


15 
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(ia) SpTRR SfcRTel 0.2 

(iv) TP#5m fnM u i tFto 3rf*RuR a2 

(v) 4 *t t5rt ( st^rr ufirm 3 

(vi) 73R> 'RVlc* ( jfoZRH yfcTYftl 3?fi[«bcR 

(3?) 3ft, ^ 3Tf*RnR 1.5 

(^) TR-TR ^-^-#^1-3 -WFTfaF T$&g, 3Tf*WR 03 

(n) ^pFt 5'«RR TrfrT^RT. srftWR 5 

(vii) *T# (#ft ^ $) ft.W./%.Tn. SlfaqRR 40 

#31, fq.m/%.m 10 

3ftf*T3R, fem/ft.1IL 3rf*RKR 50 


f&m : w* -g#R 4 t wnfe? ^pa #ni 

14 . we #1 T?r#TT : 

TTCe Tffa 3R>#R> 3Ft y«^ld ^?s(<ii 3JTFt 1? 3ffc ^ 'Wl 5>14^ *5RT () pencil ^ ^ 13 

^T ^r 3 ^sftfaa # ^hi ^rf^i 

TTH #T TR*#R? rH- 1 3T^ :- 

wri 

V] 

jn 

TTORft^ ^TR 


WmrO ^ 

3fT*rfMr *TR 

WITRl 3^^ 

3vR 

(0 ^r 2 ^ ^ f^R 105 ± 1 3e#? 3T m TmtfVcT To43H Uf^R, ^TrR 85 


- TT?Z #? TRTftxTF 

- #31^. 73TO #1 3, TT^T ^ #- #T # 3, 

TT#^ I 

- f^O^IH 

- -^T 

- V (1975)-^T. 42053 

- we zm 4 (4.) #. 

TRR##a-A*fNt ( -TfcftcT) - ^-4.(TR.T#Rl-2. 
TfRTTfTW^IR) -TR. 

T#RT-TR-3t-^rR-#flRS -2, 5.W^rff 
SmST^f-RR) 

“ ^ 17^34 ^ 10 ^ 2^2 

- 808.86 

- Wf #3 3 ferf%rl ^ 3=FpR m, 3TOfa- 

TTFS #T TR>#R> ^ RTC# 


(S) 135 felft ' 4 dKU R R ?lft #1 We ^ ^ 3 SR<T 3 ?fr W#Z S^RR 

TrfeiTTcf. Srf^cR 


13 





187 


[^ 111 — 7 ^ 4 ] 




\wm 







!8 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part HI —Sec, 4] 


t 1 ? 4 ^ 3TpR ^71, 3^ :- 

W ($T«hrf ^MlPm W^3fP«W^S) TO T%3, T%fT, ^nf i 

fwfi 3HXTO x Tr^ 2 3ft) f| 

W faft&l - T^J#n (7£f^ ?T^30^7T?S) ^ 31^ ^mi, S^fa ;- 

(0 3P<WT *TT 3f<^>Pi<i<ii : 1 M 25 fa.?ft. ^ *PI faffX 37k 

tH-PKH ^t'l 3HT *szr fe*TO -^t ^ 
^TO^rata-ftkiJi 

(ii) T$m (^M ^ ^T 3) 10 3 3Hto 

(in) 3TT#RT (W ^ 3) 1 qlMllIH 3 3Rfq^ 


(iv) Hspfft (XTOt ^ ^ 4) 


1 3 3Hfa?F 


(v) 3ff^rif5 CTO 2 3fr 3 ) 50 ufavja 3 3Rf^ 

: w* 1 stfwsi f^^Wf 4 srfa^ ti i 3.5 # 9.o ^r 3 *ft $' ^ 3 

^nrr <ro ?mft i* tm ktfem ?tft |i 



[’TFT HI —4] 


*TR<T WFS[ b 3Kfl«RF*T 


m 


q>: WB iM*T qft ^ 

w ^nit i ^ra ifc^T tt%: 3 <q$ if ^ faftqif 4 r fae#rfas mtft if faftfae *t 


sF. ■Qf^T ^T ’TFT 


WT M 3^ -t?^a i TnmT ^ 1^ 3TR5R ^IM 


■^rT i^t 


TF. SFdtJT fzHFFFF (ifafezt 

1. ^tfe*FT «T^HlU 

2. ifelftFFT ’TT^S 

3. TTtf^FT 

4. <^fe«*i 3Fd ^T $fqe<* 3F*T 

5. ‘•Hl§f^T 3F*f 

6. 3FcT 

7. 37^T 

TsT. HI^Trft <4 iK 4» 3lh[ ^fl <F*J<n 

■qi -tf&SR ^TT 3 


2. «l£$Vwt yWT$<H fr«I15cT ^dt-4 

3 . 3F#‘ <£ ■sjafFr 

4. H^’ll ^l4>T^f^FI5^3 it «ii 

ifaziSd d<r^ 3F^ 

5. ^3TR m 

6. ^Tlfed 

7. ^ftT*fa 

8 . 

9. T ^ftT% 

10. qfem wfowd 2 ^Ktcte ^ 

TTtfe^FT 2 (W 4* #&3R 

*) 

11 . -Wl^ki 3F#‘ ^ iMtaMfef T^stf 

rmi RIVHtfd* 3Fd 


"it TFT ’’ft 
T 3 & xrq it 
it TFT it 

STfv^dH 25D0 itihFT 


it TFT it 
it TFT it 
it TFT it 

3TfqqrfFT 5< 
it TFT it 
it tft it 
itiFT it 
■it tft it 
3TfvqicFT 5i 

arftFPcF? j 


itqt T F t 


it^FT 


ititiFT 



it tft it 
"it tft it 
it tft it 

Tjft TFT it 

it tft it 

•5ft TFT it 
5ft TFT it 

^T TFTTq i •f^f’FFT 

3.1.6 i’ Tjitq^ ITqil «*>K<»> 3?R 
**rril 3riFT Rpt^ tet^ t 

srfMqrcFT 100 ititiFT 

•5ft TFT it 
^t TFT it 

artvqRFT 10000 itittFT 
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im nL-^sre 43 

i 2 _: 

■at. UlffcW) 

1. *rtkHwd 

2. ^TTRcT 

3. 4»«<ipH t^T 

4. ftdl «fcOd*1 


*m <f>T : at-HWK«l 


5. T^-8 ^Ulfd'Hd 

6. ftdT t^qt-8 4>ft<>PH+ 3T*d ^ PWd - 

7. xrqt-8 +^<*1 3^ ^ 

8 . 


9. R4MGH, 

10. 3T=?TZt 

11 . 

13. ' ftPlH'd 
1. mT^ 43^R 


2 . 

3. ftfaftw 

4. dl<Ul$H 

5. Tjqfer fttar <<4»yX4» 

6. <$WH 

7. f afdftd ftfal 

8 . w '?n xrqrgh^ 

TT^sf)K«ti (y,ef»d "4) 

1. xrFR^r 

2 . qgftsp fr T it 

3. 

9 . P<l>Ueft«*>K«i 

1. ^%7T W5* 

2. SlfttfWT «n£<t>k4ftd 

3. +Mttd 


srftTOflft 2200 ^ 
atftrcKPjr iooo %fh^r 

3lftRj<njl 750 

# T?9 7 ft 

^sft 7 ft 

3TtecTf 5000 mImIhH 
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4 


•3ft T^T ^ 


srfV^R 100 hW^H (T3«Fd ^ 

•ft) 


2200 ftHt^ 
3rf«mrcfJT 1000 mI’PIu.h 
STfvWT 750 ftlftM 

^ ftt 
^ft ^ ftt 

3lfoFcR 5000 
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l 

2 

3 

4 

^r. 

■^rcrer 



l. 


- 

4 T3T? 4 


qqtf/qn$faq; qq^q qqi«i/ 




qqr«f 



z. 


- 

4 q*T 4 

z. 


- 


l. 

4? 

- 

4 qq 4 

2 . 

yWrfiiqq qrkrtz 

- 

4 qq qt 


sqj 

- 



4feqq 

- 

4 qq qt 


4feqq AiMI&Wz 

- 



(kFR) 


4 qq qt 


qqfer q^e) 

- 

4 qq qt 


» 


|. ll« l< imilltll' -t .» - I,.:., 4 iM, 1.1 MIM 









[m in—4] 


■HKd 





TPTtn ^ ftftr SRI 


sF. mWi^i 

5<rq* ^^1/ f*i<ARj<« 

m 

wm 

^R/ 

^RP 

iHt 

^fa#i faflfaf ciwta 

tf. 

Rfafa (W^ (3n%T5^ 

ftfeR! 

aft* 

^Ffat 

RM'R 

siwifet/ 

# ftR 


fai^'SRR): 3RRlftt! 3ftl 

fa<? 

wt 

sjroifai 


itit - 33 ?! 



f^BTSl, ijfiHT, dcMK 3!WlftH): 

3fli *fl 

ft 3!W 

nisi 



#R 


HWhW, 4>^ri, fr^l, BRT, 

f*wf 

ffal 

^ f#* 






itft 

TO 

#irc 





3jk 

TFlf ^ft 1[£ ^1^, 

^ |^ft TRJR 

uni ^ 

JJCHIS 'Sft lq>+il 

it hr i' 


^itai 

HH»f, isi, 'jcirq 


qi^'i, iST, *^ciiq sl+il 


^r*f! F wicrn 
fait it 

HR i iit ^frt 
^rer dcNK 
3RRlft<J fHcJI^I 



10 - 11 


<dWlMd 

sWMi 


^ft RT it 
^ft TR.it 

200 itiftR 
3Tf*RRR 


it tR it 
it RT it 

200 ititlR 3lfi 
3kR 


SlS^t '•ilit’l 

J4 I h^ 

4Rifa n / **I R t 

^TR) 

Hnifaft fasmjer 

4><rHdk 

fa#! % 


200 #8*r 


MftUlft 

Rflnr 3TO j# 

-A 'p, | Yifir : -'’ 

fRff wsw, 

it<flgfl*M sft* 

RfNr 3TO # 
3R if (RlPiR!) 


200 <Mr 3?fv 

■^RR 


0.53ft 3tf*faW 0.53ft 3Tf^R 
0.53ft qlqqflH 0.53ft 3lfM5(|lT 


3tfa 

*?R 23ft 

(#wt 

ifaw 


1000 it#R 
3lfa«b<R 


0.13ft 300 
3lfa itiN 
W! S?fa 
RRR 


2898 GI/11—25 
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1 

2 

3 

4 5 6 

7 

8 

9 

10 

11 

12 

2. 

44^Pfi 3BR5T 

- 

300 tMtht 3|fv - 

- 

- 

- 



- 




%dO 







R. 

oferforour 


• 







1. 

4R*hw 4t 

- 

3R4 RT - 

_ 









-4' 

24 3 

2 . 4 * 

AfaftHW 4 

MOWidl 

3. <£faf!RR, 

qr 4fwr 

qi fafr EE H 

4. oe^fRlRRR, 

3 i4Pm. 

'4WFTR, 

OlzrfWT qi 
4fe*nr ^ 
onRu^n, 

MlRr0-i<0 qi 

R^TR 

(0<*>el) 


1. 

0*0<io 

200 OhftOR 3Tfv - 

- 

- 

10000 

10000 

2000 

3000 

- 



'tidH 



■MtTTT 

4HtoR 

Mi Ml 0,0 

RtftOR 







arftr 

3Tftl<*nlH 

3Tfa „ 

3TtV 







"=t>Cl-H 


RTRR 

RvdR 


2. 

'fefolrOiO 4 

500 Ml Ml I'M 3Tfv - 

- 

- 

5000 

3500 

500 

1500 

- 



<*XlH 



vTffo.0 

Ml Ml 11,0 

Ml Ml 00 

Ml Ml 00 







srftr 

3rftT 

3tfR 

arftr 


3. 


500 MlMloO 3?fv - 

- 

- 

3000 

3000 

500 

450 

- 


% : . ->v 

ORR 



qfaltrq 

qttfoR 

MiqfrlR 

mImIoo 






3Tftl 

STftf 

srfa 

3TfV 


4. 

T^TciW iV ,v - 

750 RlRtOR 3Tfv - 

- 

- 

- 

- 

- 

- 

1500 


■ 

RkTR 







Ml^OO 










srfv 

R. 

RTfRSTtrR ( 3T^t 

RT TTTNr 4') 









1. 

Olfaiitf 

‘Sfl OR Rt 

- 

- 

4 771 

4 OR Rl 


- 

4 or 






4 


4 


4 

2. 

0-fld.ld 

4 or it 

- 

- 

'jft RR 

4 OR 4 

4 or 

~ 

OR 






4 


qt 


4 

3. 


4 i^tt qt 

- 

- 

4 OR 

4 OR 4 

4 OR 

- 

4 OR 






4 


qt 


4 





2 


3 


5 


4. 3«Wtol<rd 

5. 

6. q re'te'ia 

W fa^as «FT^ 

(7#^PT T^jfe) 

1* 

2. ^RT afo - 

■’rtai) 

3. <&aMa i #*a 

4. W l jMfiM. 

5. 

1 . M l yfU^H ^ra ^ 

3^T T^T 

?L Wfrf 

1. ^gn^e - 

2. T$ft£z 

3. zRsfigr 3Tt^ 

4. m%* 

5. ARn«ft 3T*?T 


4 > 4 > 4 , 4 > & & 4 > 
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^ TTXI ^ ^ ^ ^*T 

jft t^T '13pT ^ '»ft ^R* 

RR *ft RR t& ^ RR - 


Rt RR 

Rt 


* 4> 4> ^ =* 4 | 
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-3 

wraf ft 73TU ^ fom*. fttff t 


ST.ft. 

df4K ^»T ^I*T ftT 



3T^t 

^VK*/ ufiMMfalWi 




4>K^» q>u=t> 


fft'rafoBiVti 

1 

2 3 

4 

5 '6 7 

8 

9 10 

1. 

ftft 


4.o41hh ft 

- 





T”} Tft 



2. 

aimrfftr 

- 

q ><1 mil'll - i^d - 

- 



fti, 


ft! X^T ft 






0«(>d- 




y A *V _ \ 

(*W, 


ft Tnj ft qftq 




^T, q>tal. 


snftf ft ftft 






fefftftn^TH 




fftftftfHtfl 


i<q>d~ft TJ?T ft 




ftd+> 'jflq-i cfli 


ftfftfftT-^!-ft 




‘ I TO 'ft 3Hft|eb 


^ ft fttfWT 






i*q>d- 
^fT ft •jHSTO 
MH-y.qid-ft 
ft "siffti 

■Md'-Jdl'H y,q>d 

"ft in} ft, TJf 
ftft- u q>d- "ft 
tht ft 


3. ft* ferfw? - 

TgZ f^5T f^T srfftSTR fafd^ 

ioo mNM, 3Tfy^m 

^43iro 0 . 53 ft 


^R%n^r/ 

ftrftWT/ 

<dl<^MI$H/ 

ft?n 

ffeft 

ftfal 

T pEfto. 1 * / 

TFO "?7[ 

100 'IimHfi 

ftftaRTTC 

4. Tjq, 3 ftr - - - - 

5 

(Sl$«lfe<w 

5. 

rnfftft? ) 

^TT T3TCI Tfr 


»■ 


>l< * 




>' I' 4 :J» l| 


v w ■ ■- fm** m ■ ■=»< 
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2 _3 

fo«d, 

^(1^1 ^-sl, 


10 


43ITC/ 

^< 4 ) 4154 / 

nft'Hl’His-i/ 

^fW '^rfl 

TjMn?faqr/ 


<*><415-1/ 

^mldl 

"^tcTT 

<IS<! ?<l 

100 Ml Mill4 
3TfV«htfH 


6 . 


7. 


8 . 


9. 


10. 


4J3RT 4RR?, 
(<$<*<rl 

4il4R^d 3lfc 
4> 


44P£43TR/ 

$K4fa l i$4/ 

T3f<y)4T?4/ 

4farr 

^4)0,4./ 


SR4I54/ 

SSTT ^TT 
M,4-,41l(4> 
100 Ml Ml 0,4 

srfv^rqq 

H««rl 47 
=£ 

3TJ4R 


4 ^ 115 ^ 3RcT 
^4<*> ciq u i 
7?f?<T Tjq 
4t 


Tlfa sfa 4T4 
fa<i4 

30R i »j>d 4T4, 
3Hm 3fR 4*1 
44l<rl 

H<N»1 4>T 3434 

3?R FT ^ 
Wl4 

«Fpf 7ft74 


fesiflfc 
wpt (Isa* 
3tmf<<*> "94 4 
«<r*><- "Sl?- 
3ITOI535M 
*>rf% ^ *nf% 
fan? ) 


74447 
■Sli»3lJctfH5'ff 
450 mImIo.4 
3#4444 

W1 

> ST§3^c^|^^ 

- 100 4tMhj4 
3rfV3>714 

- 450 Ml Ml ^4 
STfaqTcfq 

4T5fR4- 
3M1h1i<h 3rfv 
W1 


SIS , il'\C 
3ftr 44 wt) 
4>f&3 IftH <£ 

im 

C$&z 44) ^ 
SFf tf 


<Twly,d4^ 

( dU I <u1 

'4^4154 affc 
<41^0^11 

815^'Rfl'H 
M,4l4l<n) - 
3TRl4>44 
0.013ft 
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-1000 'll HI 0,4 


12. 4t47 - 

^Sl?31T4Hi!^ 
-70 hIhTqp 

13. 

^r?3TFRTT|3 
-200 hHmh 
sri^cm 

14. Re-laid! <?RR - 

•s ^ 
-450 41410,4 
3lfy<+d4 


15. fo-q ^tS T c ft - 

•4154 ■siSstTWTSfs 

- 350 4Wl04 

3TfV4uT4 

16. 4^4 4> - Tfr^< 

44 si53)iwi5'S 

1 -70 hIhIhh 


3rfU47cW 4t 
4-MI$+ 3f^ 

120 oIhIoo 

3df44nT4 

17. f&5 ^3R - 3TO- - 

120 H'lHlHM 

arftRTOT 

18. 45T4ft - 4^47 3T^- - 

450 hI'HIo.4 
arfiignm 

19. #T?1 - 44%3FT 37^- - 

4*1447 50 H)h10H 

20. TJgfl 3T474T - 

■5153714745^ 

-2000 h1h1o,m 

-ijfychciO 


:|A 4- HM 


»uqiqjHH wtmw 


nttp *9«* 1 .. m- >■ tpw**m\*mm 



[’TFT III—-<9 U 'S 4 ] 




1 2 _ 

21 . 


22 . 


Mwfl 

<*rir*) 


23. WJWY ^ 

fom 


24. Fust 


25. FTT 


4 5 6 

■fllfN* 3TO 
^ FT 3 
¥Of«W #fiPTR, 

L ii<dJdriMH 3$fo 
q»fwq*i 
«ft<i TnfN» 

3TF - 1500 
arfv 

IffFT 

q>«Ki tufiq* 

3FB toff F 
Tarfarar spf 

%*TT 

qn< 

FFR 

-100 

3Tf**FOT 

4W 

- ' 

1500 #frpr 

uiTH- — — 

4? 

TldlVWM 
sfrt <£fan«iH 
m (^nfe 

3T^T ^ FT 

tfnftra)- 
1000 IWknr 

3TfV3TcPT TT 

#fWT 3fa 

3R=1 f ft 
^ Fifara) tt 
- 1000 
3ffa<TO 

mURkIM VHZ - 
(*(ifqq> 3TF 
«F FT F# 

M)- 1000 
TrftTnT 3Tfv 
TkW 


26. ^ 



ft*« *»s 


apft<«H sift 

«*wfte - 

te T%5 

5000 9l9lli.M 
3}fV3>77* 

3T*tfWT 

- ftt *?? 

7ft, 

Ml-S-S^-ftt T£R 


ftt, 

ft*» fftnj fR, 


Tsireft ^ 

- 2500 ftffift* 

sm 

SrfV^cR *T 

fa*n?eT 

«i^arat 

- 500 
ftHftlft 3l(w( 


29. 'ft* "*TT 

*t srj 3f*rft 
ft> T Pc!. 

g'i'O *T 
TH (7J^> Hf$) 


(ap) ftft 

«**< 

*I**H*«1S« ~~ 

2000 ftt<ft^* 


(T3) 

«<rSH 

_ 

afti wrI 

2000 ftt^* 

^ty+d^i 


(*) 3F* - 

1000 fttftftft 


(*) f*i4ft , i<i 

■QfW. 

- 

^f«rcr 

«i;3TK3n9€ * 

2000 ftHftr* 

ftj^Trf'H 


30. **fc 

Hl^fftH - 12.5 

3TfVcW 

- 

31. '*>*> 3^ 4^1 

«lf«(=t> 3RT^T ^ +pf>T*<Hl5f*Hd 



<I§'SW (*^ci 


aft* 

ft) 



*r^l4HHl9WrfH 


wr ( wrffw 



wfftafr 3 tj^t) 

d-HV-l SFcft *> 


- 1500 ftt 


. 3Tfa*icW 

t& ftf 


*T^, 

^fS4H 


ftt 13R ftt 


ftfftcfc 

^4, 

STftttft** 

4l$*l«^<d, 

ftt T^T ftt, 
3fP#m 
<*wMa 
fthftlj* 









[w i in —^5 4 ] 


^FT 7T3PTS : SRirVTT'T 


4 
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<*>K. U 1 $fal fal 3cMK <RlVlK<t> 'sfiqi^sft ^ U«jf*1<1 ^1 


14 . ??W vfttyvi rfh£ 

xpCteQJf ^ rKfcft _ ’ 

^js?rtfwft - ■gwjfNr ^ft wi -% 1m uwm ft&H - 

30° a. S7 *\<M 3H3Z tRRjfar (Wl wrihH) 

^JSFFftfaflfft - «t»1ctl4»lKf ^ft TTORt ^ tcfl^ «IMI^ Pl^fR: ^TFT 

1 ^icM ^132 (wr ^riKr) aragr 4 >)^^i4-h 

313RB c=r»ir% ^ 1m ’Hihi^i fn^H: *nn 2 ^qiaj 
tm crarfa? Om r#V3) 

^ora Rmiawl+iui ^ ^Niujatrf ^r w ?pt^ 

^T ^RNjT : *TRT 1 f^ 4 NR , ^RT 3fk 

WI (3m R#*R) 

W f^rfl^T ^ IcR U^\i 3^PJ34 ^T tri cRlI^ ^ 
3^ : RFT 3 ^RttcRT ^T ^ WTT^ ^ cRfatf ^ ^ ^ 
hhIR^w (^rti ^?tHh) 

■^ra r^fcii4d1^( u i ^ r^«)'<R «fan33fr w 

cRTT^ ^ cRN> : RRI 8 ^4>l^dUW1 

(U4»i?dV^)4>'H anf^Ri 3 ^ 3ri -srai^rqf) wit ^ 1m 
^0«bll 4'2f^-'Hl e b< 4 )s^H 3r4W «t»^ ciK^l 

i 3^ ira p£R R FaT « »<«i ^ 1^ PM^r 

^kpjsff 3JT TRT ^ 3(t^: W1 8 
^jc^r - ^Nti$<M4) ( ^w$dhb)'bu znfmj 

3^ 3HT 3ldlM) ¥RI ^ ^1 j?lWid 
WRT V^ftnUn 3FR 3R 3I#I ^ RTcft ^?R 

2 cRFM 

w wf 3ik^ ^ ^4k (4te) 3^ -^ (4t^) 
wii tRfer (wr whR) 

^ %T RR#q -RFR> fe filfie 

■qri r^m«wH<ui ^ 1m Ittm ^r^sff m ^ ^ 

cRt^ : RRT 4 4t ^IR ' ffl W5fR, ¥RT 3^R ^ 

W •f^RtfNRUT ^ tRTj; ■fe^R 3^P53lf ^JT RcIT cRIT^ 
^ <R^ : Rm 4 ^kR'fe^m XR l^fR, -Rt «(j^fdHH ^T 
1%4NR, ^-qH 3?R T3[d TRjy>4<« ^)t WII (^ETCI IRfiKR) 


_ 

3IT i XRT 5402.2002/3H4 3lt 4833.1991 '5 : T: ^ 2007 

an! TRT 5401 (RRT 1) ^ 2002/3fl^3^ 4832:991 ^_: 
•jfe 2007 ™ 3^ TRI 540 (RFT 2) 5 2002/3nf 
3ft 4831:1991 ^1; 2007 

31l| ^1 5887 (*IP1 1) : 1976 fl: xjfe 2009 


3n| 17R 5887 (*IRT 3) l999/3n| T^R 3ft 6579 : 1993 
xpT: ■gfe 2009 - 

«nf TRT 5887 (^RT 8/#RR 1) : 2002/3llf 3ft 
6888.1 : 1999 ^T: 2007 3Tq^T 3Tlf q^T 5887 ( *TPT 8 

ftTO 2 ) 2002/3Hf T^ 3ft 6888.2 : 1999 2007 


3T1^ 5403 : 1999 'p: 2005/31^ T7R 3ft 7954 

: 1987 -JT: 2009 ■ 

2RT i t& : 4238.1967 ^=1: ^ 2010 

3W| 5887 ( W] 6) : 1999/3^ 3ft 7932 : 1993 

*pT: 2007 

3^ i^f 5887 RFT 4 : 1999 fU 2009 
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^ ^TTT ■ , T^T«Tf - IcTRtfrqT 3TT| Tttt 14988 (qpr l) ; 2001 ^T: "jfe 2007/ 3^ 

M oTHT^ 3?k WIT oFT ??rfU<dd 3ft 11290.1 : 1996 3T^n 3^ 14988 (’TFT 2) 

cl^T: WT 1 - W1 trFIlft 3JT <TCfa>T 3ra^T MSI afo ^ : 2002 ^fT: 2007/3nf l^T 3ft: 11290.2:1998 

^KT " c KT«ff - fcdWlR^l ‘TOT 

cl^llA 3^7 7 F r Rl d<fa>l - < 4FT 2 - 

nftRT 4*7^ «f»T d<l«6l 

3?fc -g^jf <£ ^ ^ tTfoft 3n$ ~^T 11546:999/31^ t^t 3ft 707:1997 Iff: 2010 

U- ^ W ^T3Z qfft 3W4<*<Tl3ft' 3fft ^’4)/ |TT (7T^) *14^ cftt f^R l R^ n ' ^ft I, *ft ?I9 ^ k1 

W1 ^ f I 

12. Wfa 3fk T F^ cfft 31|6^44idl *ftr5 TIFFS’ TTl7 X R ffrftl 

13. 3TT^ ^ SRI fapfe 1^» 7ft T^> f*R ^ ^fe4T qft 3flq^4 T dl ^ d<Ml<Mft«*ftfin> 

<HPTPM1 TR efl^tftfftl 



fcrc£ft*n 







[*?fi in— 4] 


’RKd 



4 : ^ "Sra "TJSiTT ^[qe^l^ arftsST^ : 


37. 71. 3c3K 


3lft3 3717<*>d 37?! 3ft ft ^R ! 


37) frsffeRT 37el 3ft TRft 37313: 

^ 

t t) 7J^ fiR^ci 33 
R) ft377 WlRiq 
W) tfTR 
"3) fftTlt ift 
9) <a^< 

3) 7jft ^ci 3ft ift 


37) 3jdf ftW *fli<i6 37) 50/fHefl- ft 3HfV37 

13) 37^ ft. 37 10 1*3 ft fa* 3ft 55° (13) ft*3 ft ftl^ ftftlft? 3ft 

■ft. 37 7 iftr ft (Vim <*,“h RiW^"! 

3p fae TO 40000 Tllft 3rRfa37 


“Ki^Pi^ci ftiT, 3j2 133^3 ft (Vim, fi'HK 


H ift3 3JT33 

ft3 

■sr) ft 

13 3ftt 3537* 3333 


3) 3ft 

ift ftftf 3*133 

c4i* ; t '37313 

3») 33137 7« 3^7 ^3 

3F) 37 

'^,37133 

^r) zqm i^ft 3?rr ft73 

37) ft 

ft aft ftsnrj 

■ 

W) 37 

<17* 10331 

3) 33137 ft^3TT ftft 33137 ftfft 

37) 37 

Wn TI) ft73 3ft 3 


7 0 ^ 

!f 3fe ^T33 

ft3/3R3lfts/ 373 ftftt/ 3j3 "33ft ftfTT 


3 31133 ft? 3ft ftt31^J 

MRRilM ftt 33 37 16 ft ftftfa 3lft 3lft 37^3 
3RT 3?f7 71T37 37313 

ftT3 3 

R 15307 3WR1 

?ftftl37 3751 3?r7 71137 37313 

^71 ft 

3 37133 

3f77ftt 

3737^1 

FH1 

•37317 

373$1 

FRT 

3>77 ftft 3J3R ft 3ft«3f 

1^1 

0331 

3^7 fV>*cl < j>a 3t i 5 ^^ h»ci 3^7 (wift 

37ft*1 

H33I 


37) W 3ft ^sft 4<M14 3^1 4><rt Tlftf?) 

■Rift M<Uft ft fa* cNn fal 3?t7 37- ft 3M»fd 3FTr% 
31?fr ftftWi -scnis 3Rfifl*3 ‘"S 1 3ft 3* 16 
33) i«iCT 3l1fa3 

17) tfft* 

3) 13773 3Z 

zr) 

3) 3jft 3>*T 3ft 3ft 

s) 1ft7ft 


30 W ftfc 3774PM 





50 2.0 3lt *3V* / 

1ft#- ft 373fft37 100 1ft#- -ft 

aftftsm 

3*V4 MftnM ft 40.0 «ft« 'ft 
313fft37 ft 3dk3<* 

1£5 'STfiT 1/60 7lt*3*3 ft 3T3fft37 
TftSOT ft 60.0 ufa* ft 

3T3fft37 ft 3311337 

IftcS 37^03 ft 40.0 *fa?l ft 
3Hfft37 ft V3I7337 125 ufcl 1/60 
#*3*3 ft 3T3fV37 10000/ fft#- 
ft snffersp 

I4»r5 T RW°T "ft 40.0 SftlT! ft 
3HfM3> ft 33R337 125 irfft 1/60 
3lt*3*3 ft 3RfV37 

100 3*ft?/31. ft 373fft3> ft 3 
317337 

40000 31 ft 3flRfft37 
25‘3i./fft#—ft a^remR 
25 31/fft#- ft 3lfdil3H 
25 Ul./fft#- ft 3lfftS3R 
25 31 /fft#- ft #30313 

(i) 10000/#* 35^31. ft 3#ft37 
373# ft fa* fa3377 ft*3 5.2 ft 
373 t 

(ii) 7H ft fa* 7£3 f3R37t 

ft*3 5.2 ft 3lfft37 $ i 25 3t./ 
tft#- ft 3!fw7F 25 31./1ft#- ft 
3lf3S3H 25 3I./fft#- ft #3 0 3 1 3 
25 Ul./fft#- ft afte i W - H 1 m/ 
fft#- ft 37fe?P7P 25 ft 
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3TT£ 

q=l-T^- 

F©irar 

<w?k ^>T ^TTF 



l 1 

—I— 

2 

3 

4 

i. ; 

100 


FT 

2. ‘ 

100(0 


ft 

3. 

100(ii) 


FT 

4. ! 

101 


FT 

5. 

101(ii) 


FT 

6- 

101(ii) 

5.w^z, TflfSdd 

FT 

7. 

102 

iggNig? 

FT 

8. : 

103 

atwirte 

FT 

9. 

104 

■fqsRfal? 7 ? FlcTT 

FT 

10. 

107 

q# 2 

FT 

11.'. 

110 

'qdi' Tit 

FT 

12.' 

120 


FT 

13. 

121 

2 

FT 

14.; 

122 


FT 

15. 

123 

<HhA«4 

FT 

16. 

124 

7 #¥^ 43TR 

FT 

17. . 

125 


FT 

18. : 

127 

5<l$«Ull5H 

FT 

19. 

128 

*3 2 

FT 

20. j 

129 

qbjldi d.FWlF? te i 

FT 

21. ; 

130 


FT 

22. j 

131 

-&Z 

FT 

23. ’ 

132 


FT 

24. j 

133 


FT 

25. • 

140 

qgfNWn^i 

FT 

26. ; 

141 


FT 

27. 

141(i) 

4H)04>l5d ?>TF 

FT 

28. 

141(ii) 


FT 

29. ' 

142 

#r FT 

FT 

30. ■ 

143 

FFe TiN qqr tft ■qqs 

FT 

31. f 

1503> 

c h^i t «n 1.3^T 

FT 

32. j 

150^ 

^TPm 2.-tflPW+ FPTiZ -g^T 

FT 

33- 

ISO 7 ! 

^Uw<rf 3.<MMlfH4T #&F 

■ FT 

34. : 

150F 

^Ti*TcT 4.3i4f^n uftter 

FT 

35. .; 

151 

ffliei-Hd ^«f) hN-1 

FT 
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2 

3 

4 

36. 

152 


TO 

37. 

153 

<m4i 

to 

38. 

154 

013*1 

TO N 

39. 

J55 

0130 *4.^1 <0 

V\ 

40. 

1604? 


to 

41. 

16CFK(i) 


to 

42. 

160*(h) 


to 

43. 

160S 

siore) 0005^0 

to 

44. 

1600 

MMR»I 3TtfaottftR 

V 1 

45. 

1600 

*#6)Qh 

to 

46. 

1605 


tO 

47. 

1600 

’ OfttepRi oftw. P40I56T OT 

f&x to 

48. 

1610* 

udioiwogfto 

VI 

i 

49. 

16151 


to 

50. 

1610 


to 

51. 

1610 


to 

52- 

161T 

fadWofaO 

to 

53. 

1610 

Osi^iftR 

! tO 

54. 

16115 

4T0l^4p!|*l 

to » 

55. 

162 

\e 

to 

56 

163 


- to 

57. 

163(1) 


to 

58- 

163(ii) 

^0 iFFT 

to 

59. 

I63(ui) 

4trl0>0»tl<i H0H^4d 

to 

60. 

164 

•IK^PlOT "Olrjt 

to 

61. 

166 


to 

62. 

170 


TOltf TOOT, OtoPTOOT.TOPftOJROT 

63. 

170(i) 

^ftfalOO oooftz 

' uRiftugo; 

64. 

170(H) 

^ftOPlO 3T$5)OFf 4»14T4z 

yfafa»54i 

65. 

171 

felfOOO 5T#001?5 

to 

66. 

172 

30010 3n08!$3 

■ ' ■ to 

67. 

172(0 

30010 3RFOW53, 00*0 

to 

68. 

172(H) 

■nwn snoonfs, did 

to 

69. 

172(iii) 

30010 3300lf5 t Tft^n 

to 

70. 

173 


to 

71. 

174 

fafSOl 

to 

72. 

175 

01*5 

to 

73. 

180 

l<n««Vi ofoo 414> 

to 

74. 

181 

aiPi-ti, ^4 

to, MKHfl4>U4> , f*4Hft4iK4), flWFK 

75. 

182 

3infOcT 

V to 

76. 

200 

HlfSo* T(f05 

oftwfr 

77. 

201 

tflffeoo orfz 

ofUoft 

78. 

202 

otaftroo opfe 

oftitf 

79. 

203 

orftoioo Hl^fe 

oftitf 
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80. 

209 

8 ^I5d ot— 

81. 

210 

4-1 •415*6 

82. 

211 


83. ■ 

212 

oterfvpp? 

84. ■ 

213 " 


85. , 

214 


86. | 

215 

f«TT5e! 

87. : 

216 


88. 

217 

TOfem 9hi5<rt 4H4l^<d 

89. 

218 


90. 

219. 


91. - 

220. 

^r6< ^W')4HI?5 

92. : 

221. 

Tid6i$<d 

93. 

222. 

^r®qH IT^3R 

94. 

223. 

TITfeo 

95. i 

224. 

TtafWl V<dl4l$Ud)5£ 

96. 

225. 

OkiRiqn 44<rw5<£ 

97. 

226 

=6fr*!*!H ^615? 

98. 

227 


99. 

228 ■ 

3ljRd6l5<l 

100. 

230 


101. 

231 

^qf-fMl^dfaHld 

102. 

232 

R)rs*tM 3)1-^6415^11^6-lid 

103. 

233 

faqffMSHM 

104. . 

234 


105. 

235 

faratffcH (^laim^n) 

106. 

236 

9T|Tfi|4T 

107. 

237 

TIlfeoH 4))<4d 

m. 

238 

^fcWM 

109. 

239 

^llRmi^dO 

110. 

240 

^KRIdf^^lfS - 

111. 

241 

7 m ^3)T^n4 

i 12. 

242 

■si^Rait^d 

113. 

249 

MWlftWH Olffe 

114. 

250 

Trrfeoq 

115. 

251 

TtlRiOM 

116. 

252 

9!<dll>l4q 

1 17. . 

260. 

'<-hRc 6 J dRl9d 

118. 

261 

wiftm 

119. ; 

261(i) 

OTSlfWT oRi^d. 

120. 

261(ii) 

OTHlftm :g14|R^d 

121. 

262 


122. 

-—f- 

262(1) 



4 

ym^l=wl4)K=K 
T TfTOft, 3jfd^l<Wl4)K4i 
x lftwt, 3lf?T31l4Rl<*K<6 
T Tfe#, %3pe, 3lf?mi<W)<*|<cJ>- - 

T^3nq ^)4>K«g 
y^ran^ Hl«4>u<g 
a lH a i i«Kfl4»H4i 
3)fci<RI4in4>l<4> ^ 

^rfrotf 

■qfcrat 

’‘rirrsfr 

#it 

x rf^, VI 
T rfwft, 37T fTSTC3>nt 
T rfTOJt v 7 frsR^rnt 
TO f W*6K~) 

nR<$ft, Wim* 

3TRi<iI fqPj^lMcfi 

x rfrr3)t, 3fr^rar fafn-mH* 

3iMnm f^fH4RI4> 
x rft7Sft, SPIRIT Mh<4IR<6 3T^JI44i 
TfT0$, SPIRIT fqfH^m* 3TS^»4+ 
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3 

4 

123. 

262<ii) 



’qfosft, 3^Td«i P*Pi*iw+3r^i^> 

124. 

263 



WIhMiIOK ^ktoi iqii«u«m». 

125. 

264 




126. 

265 


— 


127. 

266 



yfouaift 

128. 

270 


- 

jqi^rai frfamq» 

129. 

280 



•qftwft 

130 

281 




131. ' 

282 

jftqrtlte 



132. 

283 

mVuAhw uNoVte 



133. 

290 



T^, 

134. 

296 

TrfcRT TrftfS 


srt^r faf-uim*, $4TCW» 

135. 

297 



SPcfilT teV-WW* 

136- 

300 



Wid^tlWR>K3> 

137. 

301 




138. 

302 



yfdtHI4^«KR+ 

139. 
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140. 
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142. 

306 



yfd31!+Hl<*H4i 

143. 

. 307 

srsqn-et+lfa'^d 


yfd3U+Hta>H4>' 

- 144. 

308 

«[&&<*> w-dWWMVi 


7fiT3HaRto^ 

145. 

309 



yftkHI«Hft <! fiH4> 

146. 

310 

yhi^ci 


, yr<W|iHfl+Kdh 

147. 
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#+dI.^ f^Z 

* 

«rd>ill4^K« 

148- 

312 

•StfeHIFl 7 T^S 


■afTRRRTft^F 

149. 

313 

^I5<n 'le^i 


yft<MI4HtaK+' 

150. 

314 

y<n-H4> tftPT 



iia. 

315 



yfd<m=Hft«K4.' 

152. 

316 

TETtfe^T 


MKW1WWIW 

153. 

317 

»j>4lf»PW,41|<4ii<ll6H.|4d 


9KI*1(<Kfl<*K< i r> 

154. 

318 

«fcfkw*l <Hl4«toW4>l4d 



155. 

319 ' 



UKWITOI'ftK'V 

156. 

320 

Cl^WwI^-lWln 


yin^iwi <*»!<<*> 

157. 

321 



yfd<M14H)4.K4> 

158. 

322 



yRwU44fa>K<* 

159. 

323 



yfd<MI<Hfl4>K4> 

160. 

324 



yfddll+Hl4>K+ 

161. 

325 



yfct<Hi44fl4>T73) , feiti«irc, , 
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326 

TfteifTpn 


yfd<Hi»Hfl^H4» , Ruif^d, awwi fetPwm 

163. 

327 



3n^rar 1?ippn*ra», wW f^fe 

164. 

328 

3Ti#m cRfe 


3Hcl?B t^RP^r, ^#C i?Z$Z . 

165. 

329 

^ifnfitm * p&z (sts?r-) 


3^-Kridl tal-ww* , lq41'*H rem, ra*wiq*c 
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3 

166. 

330 


167- 

331 


168. 

331(i) 


169. 

331(ii) 


170. 

33 l(iii) 

ji^ftfeqq Ttr^s 

171- 

332 

Ttaftpw 

172 ' 

332(i) 

qterf^m 41 & 1541^4 

173 

332(ii) 


174. i. 333 ^fRPR 711^2 

175. j 

334 

si^fvF 3 )z 

176. 

335 

TTlf^R Zf^fe 

177. i 

335(0 


178. 

335(i0 

*3^te 

179. > 336 TtaftPR «y<£U 

180. ’ 336(0 ^VtoUiftw* ilfe 

181, 336(ii) fesksfo'M 

182. 337 qtetftPTO Tltfe^R 

183. ': 

338 

«1WKWmAR.« TTfTlS 

184. 1 

339 

0)14*14 7TTP^2 

185. '; 

339(0 

ifrfoftfegH 3imN>IT9>2 
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i 339(h) 
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; 339(ii0 

3q*ifa»i«»4 

188 

340 

wrfrm 

189. 

340(0 

MHNleifiRR 

190- 

. 340(ii) 

f49lilftl-4R 3n#Fl?^ 

191. 

340(ii0 

^taftPR aiwTM>14M>^ 
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* 341 

qJTFf^H 

193. 
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HNUPeWi airalw^ 


farf^WRatr. , 

f*11 <J1 *!>(<»$* 

fsrfqqR^r, hw«1<ww, 

wr4)+K4» 

<MMci1 feP-RR*. SI®»M>, , 

T*n*fcfiK3T 

3p^<T! U-«wfs<6, wW^i 

Ajr^fn tfpw, y«eis4>, wwNiw 

3p^rai 

5P?RtI tM^PWRefT, 

3p^gi fa fa qppfr, 3TS0K^, yla^iwl^K*, 

•pjpfNn^, ji'ctfR# 

P*ll4l4>K i F, 3T»eJR3> 

T*mfr FRE, 5T*JW4> 

w4t55Tt^, 5T35R^ 

3t^t?it fgfaqpw, 
fTRTf^R 

faFH4R4i, fSRira^J, W&F&, 

SPIRIT fafrmM'K, , V*«R«tf, 

ipunft^K^, Mw«l e i>K«i». c *>*$4> 

ap^cir f3f44R<F, fa-4i*R>, 
l*jFfcFTpF r ^Wffl4>K4», 
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aqr^TcTT fafWW. faRTCRr, TT^R^, 

Tm41*wr < g . qi*rcft4»iw, ^ atfsdv^r 

SPcffll ^f^q^/^RTRSK, 9T^R3‘. 
fs?wNjlR>, <fl<wl e f>K'6, 

3TCeTfrr fafaqpre r. f^ra^, 

Wl4)+R3f>, , "SR* 3flPft*W5 

SP^Sl fafaqpRF, . 

t HI*l<l)4>K4l, 'flH 3^^^ ^F^|j 

aPcifH fsrfWRT, f^IRRW, ^ 
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**1141*14+', yfaF^s^ 

3P?rai fafl4R*\ h*»M>, 

pm4)+K 5>. MR^+H*. ^ 
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■TO 3T Trjsm ; 3lfflW 

MINISTRY OF HEAL rH AND FAMILY WELFARE 
(Food Safety and Standards Authority of India) 

NOTIFICATION 

New Delhi, the 1 st August, 2011 vugust, 2011 

F.No’ 2' 15015/30/2010 Whereas in exercise of the powers conferred by section clause (e) of sub section (2) of section 92 
read with 16 of Food Safety and Standards Act, 2006 (34 of 2006) the Food Safety and Standards Authority of India 
proposes to make Food Safety and Standards Regulations in so far they relates to Food Safety and Standards (Food 
Products Standards and Food Additives) Regulations, 2011, and; 

Whereas these draft Regulations were published in consolidated form at pages 1 to 776 in the Gazette of India 
Extraordinary Part III - Sec. 4 dated 20 th October 2010 inviting objections and suggestions from all persons likely to be 
affected thereby before the expiry of the period of thirty days from the date on which the copies of the Gazette containing 
the said notification were made available to the public; 

And whereas the copies of the Gazette were made i wail able to the public on the 21 st October 2010; 

And whereas objections and suggestions received from the stakeholders within the specified period on the said 
draft Regulations have been considered and finalized by the Food Safety and Standards Authority of India. 

Now therefore, the Food Safety and Standards Authority of India hereby makes the following Regulations, namely,— 

FOOD SAFETY AND STANDARDS (FOOD PRODUCTS STANDARDS AND FOOD ADDITIVES) REGULATIONS, 2011 

CHAPTER 1 
General 

1.1: Title and commencement 

1.1.1: These regulations may be called the Food Saf :tyind Standards (Food Products Standards and Food Additives) 
Regulations, 2011. ' 

1.1.2: These regulations shall come into force on or after 5 th August, 2011, except the regulations 2.1.7.( 1X2 X^X 4 ), 
2.1.8 0X3), 2.1.11 (1)(2), 2.1.12(1), including table 14 of/ appendix A and table 2 of Appendix B which shall come in to force 
after six months from that date. 

Provided that wherever the standards given in the se regulations are at variance with any of the provisions of the 
licenses already granted. Food Business Operator shall comply with the provisions of these regulations within six months 
from the date of commencement of the regulations. : ) 

1.2: Definitions 

In these regulations unless the context otherwise requires: 

1. BOILED MILK means milk which has beisn brought to boil. 

2. “De-oiled meal” means the residual material left over when oil is extracted by a solvent from any oil-bearing 

material; . 

3. DOUBLE TONED MILK means the prodi ct prepared by admixture of cow or buffalo milk or both with fresh 
skimmed milk, or by admixture of cow or buffalo mjilk or both that has been standardised to fat and solids-not-fat 
percentage given in the table below in 2.1.1:1. by < djustment of milk solids. It shall be pasteurised and shall show a 
negative Phosphatase Test. When fat or dry non-fit milk solids are used, it shall be ensured that the product 
remains homogeneous and no deposition ofsolic s takes place on standing. 

4. “Hydrogenation” means the process of addition of hydrogen to an edible vegetable oil using a catalyst to 
produce a fat with semi-solid consistency; 

5. Flavoured Milk, by whatever name called, may contain nuts (whole, fragmented or ground) chocolate, 
coffee or any other edible flavour, edible food colours and cane sugar. Flavoured milk shall be pasteurised, sterilised 
or boiled. The type of milk shall be mentioned on th* label. 
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6. Full Cream Milk means milk or a combination of buffalo or cow milk or a product prepared by combination- 
of both that has been standardised to fat and solids-not-fat percentage, given in the table below in 2.1.1:1% by 
adjustment'addition of milk solids, Full Cream Milk shall be pasteurised. It shall show a negative phosphatase test. 
It shall be packed in clean, sound and sanitary containers property sealed so as to prevent contamination. 

7. 'Irradiation’ means any physical procedure, involving the intentional exposure of food to ionizing radiations. 

8. 'Irradiation facility’ means any facility which is capable of being utilized for treatment of food by irradiation. 

9. 'Irradiated food’ means articles of food subjected to radiation by :— 

(i) Gamma Rays; 

(ii) X-rays generated from machine sources operated at or below an energy level of 5 million electron 
volts; and 

(iii) Sub-atomic particles, namely, electrons generated from machine sources operated at or below an 
energy level of 10 million electron volts, to dose levels as specified in Schedule I of the Atomic Energy 
(Control of Irradiation of Food) Rules 1991. 

10. MILK is the normal mammary secretion derived from complete milking of healthy milch animal without 
either addition thereto or extraction therefrom unless otherwise provided in these Regulations. It shall be free from 
colostrum. Milk of different classes and of different designations’shall conform to the standards laid down in the 
Table below in 2.1.1:1 

Total urea content in the milk shall not be more than 700 ppm 

11. MIXED MILK means a combination of milk of cow, buffalo, sheep, goat or any other milch animal and may 
be a combination of any of these milk which has been made and conforms to the standards given in the table below 
in 2.1.1:1. 

12. MILK PRODUCTS means the products obtained from milk such as cream, malai, curd, skimmed milk curd, 
chhanna, skimmed-milk chhanna, cheese, processed cheese, ice-cream, milk ices, condensed milk-sweetened and 
unsweetened, condensed skimmed milk-sweetened and unsweetened, milk powder, skimmed milk powder, partly 
skimmed milk powder, khoa, infant milk food, table butter and desi butter. 

Milk products shall not contain any substance not found in milk unless specified in the standards. 

13. '‘Margarine” means an emulsion of edible oils and fats with water: 

14. ‘Operator of irradiation facility’ means any person appointed as such by licensee who satisfies the 
qualifications and requirements as for training specified in Schedule II of the Atomic Energy (Control of Irradiation 
of Food) Rules, 1991 

15. PASTEURISATION— 

The terms "Pasteurisation”, "Pasteurised" and similar terms shall be taken to refer to the process of 
heating every particle of milk of different classes to at least 63° C and holding at such temperature continuously 
for at least 30 minutes or heating it to at least 71,5°C and holding at such temperature continuously for at least 
15 seconds or an approved temperature time combination that will serve to give a negative Phosphatase Test. 

All pasteurised milk of different classes shall be cooled immediately to a temperature of 10° C, or less 

16. RECOMBINED MILK means the homogenised product prepared from milk fat, non-fat-milk solids and 
water Recombined milk shall be pasteurised and shall show a negative Phosphatase test. 

17. “Refined vegetable oil” means any vegetable oil which is obtained by expression or solvent extraction of 
vegetable oil bearing materials, deacidified with alkali and/or by physical refining and/or by miscella refining using 
permitted food grade solvents and/or degumming followed by bleaching with absorbent earth and/or activated 
carbon and deodorized with steam without using any other chemical agents 

18. “Refining” means a process by which an expressed vegetable oil or a solvent-extracted oil is deacidified— 

(i) With alkali, or 

(ii) by physical refining, or both, or 

(iii) By miscella refining using permitted food grade solvent, followed by bleaching with absorbent earth 
and/or activated carbon or both of them and deodorized with steam without using any other chemical agent; 

(iv) refining if required may include the process of degumming using phosphoric/citric acid. 
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19. SKIMMED MILK means the protect prepdisd from milk from which almost &U the milk fid has been 
removed mechanically. 

20. STERILISATION :The term “sterilisation whei 1 used in association with milk, means heating milk in sealed 
container continuously to a temperature of either 115° C for 15 minutes or at least 130° C for a period of one second 
or more in a continuous flow and then packed under as iptic condition in hermatically sealed containers to ensure 
preservation at room temperature for a period not less t lan 15 days from the date of manufacture; 

21. STANDARDISED MILK means cow milk or bi ifffclo milk or sheep milk or goat milk or a combination of any 
of these milk that has been standardised to fat and solids-not-fat percentage given in the table below in 2.1.1:1 by 
the adjustment of milk solids. Standardised milk shall lie pasteurised and shall show a negative Phosphatase Test. 

22. “Solvent-extracted oil” means any vegetable oil obtained from oil-bearing material by the process of 
extraction by a solvent; 

23. “Solvent-extracted edibie flour” means the ground material obtained from specially prepared deoiled meal, 
that is, the residual material left over when oil is extracted by a solvent from oil cake immediately following the single* 
pressing of good quality edible oilseeds; 

24. TONED MILK means the product prepared by idmixture of cow or buffalo milk or both with fresh skimmed 
milk; or by admixture of cow or buffalo milk or both thtt has been standardised to fat and solids-not-fat percentage 
given in the table below in 2.1.1:1 by adjustment of milk'solids. It shall be pasteurised and shall show a negative 
Phosphatase Test. When fat or dry non-fat-milk solhls are used, it shall be ensured that the product remains 
homogeneous and no deposition of solids takes place an standing. 

25. “Vegetable oils” means oils produced from oikakes or oilseeds or oi 1-bearing materials of plant origin and 
containing glycerides; 

26. “Vegetable oil product” means any product ob tamed for edible purposes by subjectingotieor more edible 
oils to any or a combination of any of the processes or operations, namely, refining, blending, hydrogenation or 
interesterification and winterization (process by whici t edible fats and oils are fractioned through cooling), and 
includes any other process which may be notified by th; Central Government in the official Gazette; 

CHAF1ER2 

Food Product Standards 

\ 

2. 1: DAIRY PRODUCTS AND ANALOGUES 
2.1.1: MILK 

1. The standards of different classes and designations of milk shall be as given in the table below. Milk shall 
conform to both the parameters for milk fat and milk so ids not fat, independently, as prescribed in columns (4) and 
(5) of the said table: 

Tabe 


Minimum 

percent 

Class ofMilk Designation Locality Milk Fat Milk solids 

not fat 
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(1) 

(2) 

(3) 

(4) 

(5) 

Buffalo Milk 

Raw, 

pasteurized, 

boiled, 

flavoured, 

sterlized 

Uttarakhand 

West Bengal 

Andaman and Nicobar 

Andhra Pradesh 

Arunachal Pradesh 

Chhatisgarh 

Dadra & Nagar haveli 

5.0 

9.0 


Goa, Daman & Diu 
Himachal Pradesh 
Jammu& Kashmir & Karnataka 
Kerala 

Lakshadweep, 

Minicoy & Amindivi Island 

Madhya Pradesh 

Manipur 

Mizoram 

Nagaland 

Orissa 

Puducherry 

Rajasthan 

Tamil Nadu 

Tripura 


Cow Milk 

Raw, 

Chandigarh 


pasteurized, 

Haryana 


boiled. 

Punjab 


flavoured, 



sterlized 



4.0 8.5 


Cow Milk Raw, boiled, 

pasteurized, 
flavoured and 
sterlized 


Andaman & Nicobar Islands 3_5 8.5 

Andhra Pradesh 

Arunachal Pradesh 

AssamBihar 

Chhatisgarh 

Dadra & Nagar haveli 

Delhi 

Goa, 

Daman & Diu 
Gujarat 

Himachal Pradesh 
Jammu & Kashmir 
Jharkhand 
Karnataka 
Kerala 

Lakshadweep, 

Minicoy & Adminidive Islands 

Madhya Pradesh 

Maharashtra 

Manipur 

Meghalaya 

Nagaland 

Puducherry 

Rajasthan 

Sikkim 

Tamil Nadu 

Tripura 
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(i) 


( 2 ) 


Cow Milk Raw, boiled, 

pasteurized, 
flavoured aijd 
sterlized 

Goat or Sheep Milk Raw, boiled, 
pasteurized, 
flavoured and 
sterlized 


Goat or Sheep Milk Raw, boiled, 
pasteurized, 
flavoured and 
sterlized 


Mixed Milk 


Standardized milk 


Recombined Milk 


(3) 


(4) 


(5) 


Prad 


Uttar 
Uttarakh 
West B 


esh 

and 


engal 


Mizoram 

Orissa 


Chandigarh 
Chhatisgarh 
Haryan^ 

Kerala 

Madhya Pradesh 
Maharashtra 
Punjab 
Uttar Ptidesh 
Uttarakhand 
Andaman & Nicobar Islands 


3.0 


35 


8.5 


9.0 


3.0 9.0 


Andhra 


Pradesh 


Raw, 

pasteurised, 

boiled, 

flavoured and sterilised 

Pasteurised, 
flavoured and 
sterilized 

Pasteurised, 
flavoured and 
sterilized 


Arunaclial Pradesh 
Assam 
Bihar 

Chhatisgarh 
Dadra apd Nagar haveli 
Delhi 
Goa, 

Daman JfeDiu 
Gujarat 

Himachal Pradesh 
Jammu & Kashmir 
Jharkhand 
Karnataka 
Lakshadweep, 

Minicoy & Amindive Islands 
Manipi 
Meghalaya' 

Nagaland 

Orissa 
Puducherry 
Rajasthan 
Sikkim, 

Tamil Nadu 
Tripura 
West Bengal 

All Ind a 


All India 


All India 


4 5 8.5 


4-5 8-5 


3.0 8i 
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(1) 

(2) 

(3) 

(4) 

(5)* 

Toned Milk 

Pasteurised, 
flavoured and 
sterilized 

All India 

3.0 

8.5 

Double Toned milk 

Pasteurised, 
flavoured and 
sterilized 

All India 

\5 

9.0 

Skimmed Milk 

Raw, boiled. 

Ail India 

Not 

8.7 


pasteurised. 


more 



flavoured and 


than 



sterilized 


0.5 percent 

Full Cream Milk 

Pasteurised and 
sterilized 

All India 

6.0 

9.0 


NOTE :-{i) When milk is offered for sale without indication of the class, the standards prescribed for buffalo milk shall 

appty- 


(ii) The heat treatment for the various designated milk shall be as follows: 


Designation 

Raw 

Pasteurised 

Boiled 

Flavoured 

Sterilised 


Heat treatment 
Nil. 

Pasteurisation. 

Boiling 

Pasteurisation or Sterilisation 
Sterilisation 


2.1 2 Cream: 

1. Cream including sterilised cream means the product of cow or buffalo milk or a combination thereof. It shall 
be free from starch and other ingredients foreign to milk. It may be of following three categories, namely:— 

1. Low fat cream—containing milk fat not less than 25.0 percent by weight. 

2. Medium fat cream—containing milk fat not less than 40.0 percent by weight. 

3. High fat cream—containing milk fat not less than 60.0 percent by weight. 

Note:- Cream sold without any indication about milk fat content shall be treated as high fat cream. 

2. Cream Powder means the product obtained by partial removal of water from cream obtained from milk of cow 
and / or buffalo. The fat and / or protein content of the cream may be adjusted by addition and/ or withdrawal of milk 
constituents in such a way as not to alter the whey protein to casein ratio of the milk being adjusted. It shall be of 
uniform colour and shall have pleasant taste and flavour free from off flavour and rancidity. It shall also be free from 
vegetable oil/ fat, mineral oil, added flavour and any substance foreign to milk. 

The product may contain food additives permitted in these regulations including Appendix A. It shall conform 
to the microbiological requirements prescribed in Appendix B. It shall conform to the following requirements:— 

(i) Moisture Not more than 5.0 percent 

(ii) Milk fat NoHess than 42.0 percent 

(iii) Milk protein in Milk solid not fat Not less than 34.0 percent 

2.1.3: MALAI 

1. Malai means the product rich in butter fat prepared by boiling and cooling cow or buffalo milk or a 
combination thereof. It shall contain not less than 25.0 per cent milk fat. 

2.1.4: DAHt OR CURD 

1. Dahi or curd means the product obtained from pasteurised or boiled milk by souring, natural or otherwise, 
by a harmless lactic acid culture or other harmless bacterial culture may also be used in conjunction with lactic acid 
jbacteria cultures for souring. Dahi may contain added cane sugar. Dahi shall have the same minimum percentage of 
milk fat and milk solids-not-fat as the milk from which it is prepared. 
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Where dahi or curd is sold or offered for salewi bout any indication of class of milk, the standards prescribed 
for dahi prepared from buffalo milk shall apply. 

Milk solids may also be used in preparation of bis product. 


2.1.5: CHHANA ORPANEER 

1. Chhana or paneer means the product obtaine d from the cow or buffalo milk or a combination thereof by 
precipitation with sour milk, lactic acid or citric acid. It shall not contain more than 70,0 per cent moisture and the milk 
fat content shall not be less than-50.0 per cent of the dry matter. 

Milk solids may also be used in preparation of this product. 

Provided that paneer or chhana when sold as iow fat paneer or chhana, it shall conform to the following 
requirements:— 

(i) Moisture Not more than 70.0 percent 

(ii) Milk fat Not more than 15.0 percent of dry matter: 

Provided further that such low fat paneer/chhaia shall be sold in sealed package only and shall bear proper 
label declaration as provided in regulation 2.4.5 (3S ) of Food Safety and Standards (Packaging and Labeling) 
Regulations, 2011. 

2.1.6: CHEESE 

1. Cheese means the ripened or unripened soft o r semibard, hard and extra hard product, which may be coated 
with food grade waxes or poly film, and in which the w hey protein / casein ratio does not exceed that of milk. Cheese 
is obtained by coagulating wholly or partly milk anc/ or products obtained from milk through the action of non¬ 
animal rennet or other suitable coagulating agents and by partially draining the whey resulting from such coagulation 
and/ or processing techniques involving coagulation of milk and/ or products obtained from milk which give a final 
product with similar physical, chemical and organoleptic characteristics. The product may contain Starter cultures 
of harmless lactic acid and / or flavour producing bac eria and cultures of other harmless microorganisms, safe and 
suitable enzymes and sodium chloride. It may be in tie form of blocks, slices, cut,.shredded or grated cheese. 

(i) Ripened Cheese is cheese which is not ready for consumption shortly after manufacture but which 
must be held for some time at such temperature and under such other conditions as will result in necessary 
biochemical and physical changes characterizing the cheese in question. 

(ii) Mould Ripened cheese is a ripened cheese in which the ripening has been accomplished primarily by 
the development of characteristic mould growl h through the interior and/ or on the surface of the cheese. 

(iii) Unripened cheese including fresh cheese is cheese which is ready for consumption shortly after 
manufacture. 

Cheese or varieties of cheeses shall have pleasant tasfe and flavour free from off flavour and rancidity. 

It may contain food additives permitted in these regulation including Appendix A.it shall conform to the 
microbiological requirements prescribed in Appendix B: 

Provided that cheese or varieties of cheeses cot ted with food grade waxes/ or polyfilm / or wrapping of cloth 
shall bear proper label declaration as provided in regu ation 2.4.5 (44) of Food Safety and Standards (Packaging tod 
Labeling) Regulations, 2011. It shall conform to the f<blowing requirements:— 


I semibard, hard and extra hard product, which may be coated 
ey protein / casein ratio does not exceed that of milk. Cheese 
or products obtained from milk through the action of non- 
y partially draining the whey resulting from such coagulation 
milk and/ or products obtained from milk which give a final 
tic characteristics. The product may contain Starter cultures 
ria and cultures of other harmless microorganisms, safe and 
; form of blocks, slices, cut,.shredded or grated cheese. 

ready for consumption shortly after manufacture but which 
and under such other conditions as will result in necessary 
g the cheese in question. 

se in which the ripening has been accomplished primarily by 
through the interior and/ or on the surface of the cheese. 

;ese is cheese which is ready for consumption shortly after 


Product 


ESS 


Milk Fat on Dry basis 


(3) 
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2. “ Processed Cheese” means the product obtained by grinding, mixing, melting and emulsifying one or more 
varieties of cheeses with the aid of heat and emulsifying agents. It may contain cream, butter, butter oil and other 
milk products subject to maximum 5.0 percent lactose content in the final product and edible common salt, vinegar/ 
acetic acid, spices and other vegetable seasoning and foods other than sugars properly cooked or prepared for 
flavouring and characterization of the product provided these additions do not exceed one sixth of the weight of this 
total solids of the final product on dry matter basis and cultures of harmless bacteria and enzymes. It shall have 
pleasant taste and smell free from off flavour and rancidity. It may contain food additives permitted uVThese 
regulation including Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B. It 
shall conform to the following requirements:— 

(i) Moisture - Not more than 4>.0 percent 

(ii) Milk fat on dry basis - Not less than 40.0 percent. 

Provided that processed cheese chiplets (packed sliced cheese) when sold in a package other than tin, shall 
not contain more than 50.0 percent moisture. 

3. “ Processed Cheese Spread means the product obtained by grinding, mixing, melting and emulsifying one 
or more varieties of cheese with emulsifying agents with the aid of heat. It may contain Cream, Butter oil and other 
dairy products, subject to a maximum limit of 5.0 percent lactose in the final product, salt, vinegar, spices, condiments 
and seasonings, natural carbohydrate sweetening agents namely sucrose, dextrose, com syrup, com syrup solids, 
honey, maltose, malt syrup and hydrolysed lactose and food properly cooked or otherwise prepared for flavouring 
and characterization of the product provided these additions do not exceed one sixth of the weight of total solids of 
the final product on dry weight basis and cultures of harmless bacteria and enzymes. It shall have pleasant taste and 
flavour free from off flavour and rancidity. It may contain food additives permitted in these regulation including 
Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the 
following requirements:— 

(i) Moisture - Not more than 60.0 percent 

(ii) Milk fat on dry basis - Not less than 40.0 percent. 

4. Cheddar Cheese means ripened hard cheese obtained by coagulating heated/pasteurised milk of Cow and/ 
or Buffalo or mixtures thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or other 
suitable coagulating enzymes. It shall be in the form of hard pressed block with a coating of food grade waxes or 
wrapping of cloth or polyfilm. It shall have firm, smooth and waxy texture with a pale straw to orange colour without 
any gas holes. It may contain food additives permitted in these Regulations and Appendices including Appendix A. 
It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 

(i) Moisture - Not more than 39.0 percent 

(ii) Milk Fat on Dry Basis - Not less than 48.0 percent 

5. Danbo Cheese means ripened semi hard cheese obtained by coagulating heated /pasteurised milk of cow 
and/ orBuffalo and mixtures thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or 
other suitable coagulating enzymes. It shall be smooth in appearance with firm texture and uniform yellow colour 
and may be coated with food grade waxes or wrapping of cloth or polyfilm. It may contain food additives permitted 
in these Regulations including Appendix A. It shall conform to the microbiological requirements prescribed in. 
AppendixB. It shall conform to the following requirements:— 

(i) Moisture - Not more than 39.0 percent. 

(ii) Milk Fat on Dry Basis - Not less than 45.0 percent 

6. Edam Cheese means the ripened semi hard cheese obtained by coagulating heated ! pasteurised milk of Cow 
and / or Buffalo or mixtures thereof with cultures of harmless lactic acid producing bacteria non-animal rennet or 
other suitable coagulating enzymes. It shall have a firm texture suitable for cutting with a yellowish colour and a hard 
rind which may be coated with food grade waxes, wrapping of cloth, polyfilm or vegetable oil. It may contain food 
additives permitted in these regulations including Appendix A. It shall conform to the microbiological requirements 
prescribed in Appendix B. It shall conform to the following requirements:— 

(i) Moisture - Not more than 46.0 percent. 

(ii) Milk Fat on Dry basis - Not less than 40.0 percent. 
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7. Gouda Cheese means ripened semi hard cheese obtained by coagulating milk of Cow and/ or Buffalo or 
mixtures thereof with cultures of harmless lactic acid producing bacteria non-animal / rennet or other suitable 
coagulating enzymes. It shall have firm texture suilable for cutting; straw to yellowish colour and a hard rind which 
may be coated with food grade waxes, wrapping o' cloth, or vegetable oil. It may contain food additives permitted 
in these Regulations including Appendix “A”. It siall conform to the microbiological requirements prescribed in 
Appendix B. It shall conform to the following requ rements:— 

(i) Moisture Not mor s than 43.0 percent 

(ii) Milk Fat on Dry Basis Not less than 48.0 percent. 

8. Havarti Cheese means ripened semi hard cheese obtained by coagulating milk of cow and f or Buffalo or 
mixtures thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable 
coagulating enzymes. It shall have firm texture suitable for cutting, a light yellow colour and may have a semi soft 
slightly greasy rind. It may contain food additive > permitted in these regulations including Appendix A. It shall 
conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 


Requirements Havarti 30 percent Havarti 60 percent Havarti_ 


(1) , (2) (3) (4) _ 


Moisture Not more than 48.0 percent Not moreThah 53.0 percent Notmorethan60.0 percent 

Milk Fat on Dry basisBasis Not less than 45.0 percent Not less than 30.0 percent Notlessthan60.0percent. 


9. Tilsiter means ripened semi hard cheese o 
thereof with cultures of harmless lactic acid produc 
or other suitable coagulating enzymes. It shall ha> 
with a firm rind which may show red and yellow 
wrapping of cloth or polyfilm after removal of the s 
including Appendix A. It shall conform to the m 
conform to the following requirements 


bt^ined by coagulating milk of Cow and/ or Buffalo or mixtures 
ing bacteria and cultures of Bacterium linens, non-animal rennet 
e firm texture suitable for cutting with a ivory to yellow colour 
smear producing bacteria or coated with food grade waxes or 
near. It may contain food additives permitted in these regulations 
icrobioiogical requirements prescribed ip Appendix B. It shall 


Requirement 


( 1 ) 


Moisture 

Milk fat on Dry Basis 


Tilsiter 


Not more than 47.0 percent 
Not less than 45.0 percent 


30 percent Tilsiter 


(3) . 


Not more than 53.0 percent 
Not less than 30.0 percent 


60 percent Tilsiter 


(4) 


Not more than 39.0 percent 
Not less than 60.0 percent 


10. Cottage Cheese and Creamed Cottage Cheese means soft unripened cheese obtained by coagulation of 
pasteurised skimmed milk of Cow and/ or Buffalo cr mixtures thereof with cultures of harmless lactic acid bacteria 
with or without the addition of other suitable coag ulating enzymes. Creamed Cottage Cheese is cottage cheese to 
which a pasteurised creaming mixture of cream, skimmed milk, condensed milk, non fat dry milk, dry milk protein. 
Sodium/ Potassium/ Calcium/ Ammonium caseinae is added. It shall have a soft texture with a natural white colour. 
It may contain spices, condiments, seasonings ard fruits pulp. It may contain food additives permitted in these 
regulations including Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B. It 
shall conform to the following requirements:— 

(i) Moisture Not more than 80.0 percent 


(ii) Milk Fatfin Creamed Cottage Cheese) 

11. Cream Cheese (Rahmfrischkase) meansi s 
of cow and / or buffalo or mixtures thereof and pa 
bacteria with or without the addition of suitable c 
white to light cream colour. It may contain spices, < 
food additives permitted in these regulations includin 
prescribed in Appendix B. It shall conform to the f< 

(i) Moisture 

(ii) Milk Fat on Dry Basis 


Not less than 4.0 percent 

oft unripened cheese obtained by coagulation of pasteurised milk 
steurised cream with cultures of harmless lactic acid producing 
oagulating enzymes. It shall have a soft smooth texture with a 
:ondiments, seasonings and fruits pulp. The product may contain 
g Appendix A. It shall conform to the microbiological requirements 
>1 lowing requirements:— 

Not more than 5 5.0 perc ent. 

Not less than 70.0 percent. 
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12. Coulommiers Cheese means soft unripened cheese obtained by coagulation of milk of cow and/or buffalo 
or mixtures thereof with cultures of harmless lactic acid producing bacteria and non-animal rennet or other suitable 
coagulating enzymes and moulds characteristic of the variety. It shall have soft texture and white to cream yellow 
colour and may show presence of white mould including orange or red spots on the surface. It may contain food 
additives permitted in these regulations including Appendix A. It shall conform to the microbiological requirements 
prescribed in Appendix B. It shall conform to the following requirements:— 

(i) Moisture Not more than 56.0 percent 

(ii) Milk Fat on Dry Basis Not less than 46.0 percent 

13. Camembert Cheese means ripened soft cheese obtained by coagulating milk of Cow and/ or Buffalo or 
mixtures thereof with cultures of harmless lactic acid producing bacteria and cultures ofPenicillium caseicolum and 
Bacterium linens non-animal rennet or other suitable coagulating enzymes. It may be in the form of flat cylindrical 
shaped cheese covered with white mould (Penicillum caseicolum) with occasional orange coloured spots (Bacterium 
linens). It may contain food additives permitted in these regulations including Appendix A. It shall conform to the" 
microbiological requirements prescribed in Appendix B. It shall conform to the following requirements:— 


Requirements 

30.0 percent Camembert 
cheese 

40.0 percent Camembert 
cheese 

45 0 percent Camembert 
cheese 

50.0 percent 
Camembert cheese 

(1) . 

(2) 

(3) 

(4) 

(5) 

Moisture 

Not more than 

Not more than 

Not more than 

Not more than 


62.0 percent 

56.0 percent 

56.0 percent 

56.0 percent 

Milk; fat on 

Not more than 

Not more than 

Not more than 

Not more than 

Dry Basis 

30.0 percent 

40.0 percent 

45.0 percent 

50.0 percent 


14. Brie Cheese means soft ripened cheese obtained by coagulating milk of Cow and/ or Buffalo or mixtures 
thereof with cultures of harmless lactic acid producing bacteria and cultures ofPenicillium caseicolum and Bacterium 
linens, non-animal rennet and other suitable enzymes. It shall be white to creamy yellow in colour with a smooth 
texture showing presence of white mould (Penicillium caseicolum) with occasional orange coloured spots (Bacterium 
linens) on the rind. It may contain food additives permitted in these regulation including Appendix A. It shall 
conform to the microbiological requirements prescribed in Appendix B. 

It shall conform to the following requirements:— 

(i) Moisture Not more than 56.0 percent 

(ii) Milk Fat on Dry basis Not less than 40.0 percent 

15. Saint Paulin - means ripened semi hard cheese obtained by coagulating milk of Cow and / or Buffalo or 
mixtures thereof with non-animal rennet, cultures of harmless lactic acid producing bacteria or other suitable enzymes. 
It shall have white to yellow colour with a firm and flexible texture and a hard rind which may be coated with food 
grade waxes or polyfilm. It may contain food additives permitted in these regulations including Appendix A. It shall 
conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 

(i) Moisture Not more than 56.0 percent 

(ii) Milk Fat on Dry Basis Not less than 40.0 percent 

16. Samsoe means hard ripened cheese obtained by coagulating milk of Cow and /or Buffalo or combination 
there of with non-animal rennet and cultures of harmless lactic acid producing bacteria or suitable coagulating 
enzymes. It shall be yellow in colour with a firm texture suitable for cutting and may have a rind with or without food 
grade waxes or polyfilm coating. It may contain food additives permitted in these regulations including Appendix A. 
It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 


Requirements 

Samsoe 

30 percent Samsoe 

(1) 

(2) 

(3) 

(i) Moisture 

Not more than 44.0 percent 

Not more than 50.0 percent 

(ii) Milk Fat on Dry Basis 

Not less than 45.0 percent 

Not less than 30.0 percent 
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17. Emmentaler means hard ripened cheese with rmujkd holes obtained.by coagulating milk of Cow and/ or 

Buffalo or mixtures thereof with non-animal rennet, cultures of harmless lactic acid producing bacteria or other 
suitable coagulating enzymes. It may contain \Cupric Subhate not exceeding 15 mgm/Kg expressed as Copper. It 
shall have a light Yellow colour and a firm texture suitably for cutting and may have a hard rind. It may contain food 
additives permitted in these regulations including Appendix A. It shall conform to the microbiological requirements 
prescribed in Appendix B. ' ] j 

It shall conform to the following requirements:— 

(i) Moisture * No:mjorethan40.0 percent 

(ii) Milk Fat on Dry Basis Not loss than 45.0 percent 

18. Provolone means pasta filata cheese obtained by 1 coagulating milk of Cow and/ 05 Buffalo or mixtures 
thereof with cultures of harmless lactic acid producing bacteria, non-animal rennet or other suitable coagulating 
enzymes. It may be smoked. It shall be white to yellow stt aw in colour with a fibrous or smoothbody andrind which 
may be covered with vegetable fat/ oil, food grade waxi & or polyfilm. It may contain food^additives permitted in 
these regulations including Appendix A. It shall conform t) the microbiological requirements prescribed in.Appendix 
B. It shall conform to the following requirements 

(i) Moisture— ' . 

(a) Unsmoked Cheese N< >t more than 47.0 percent 

(b) Smoked Cheese Not more than 45.0 percent 

r 

(ii) Milk Fat on Dry Basis N< >t less than 45.0 percent 

19. Extra Hard Grating Cheese means ripened ch« es* obtained by coagulating milk of Cow and/ or Buffalo, 
goat/ sheep milk or mixtures thereof with cultures of han nldss lactic acid producing bacteria, ndn-animal rennet, or 
other suitable coagulating enzymes. It may be white to liig it Cream in colour with a slightly brittle texture and an extra 
hard rind which may be coated with vegetable oil, foo 1 grade waxes or poiyfikn. It may contain food additives 
permitted in these regulations including Appendix A. It st allconform to the microbiological requirements prescribed 
in Appendix B. It shall conform to the following requirer ie«ts:— 

(i) Moisture N^t more than 36.0 percent 

(ii) Milk Fat on Dry Basis Net. tess than 32.0 percent 


[ more than 40 0 percent 
t loss than 45.0 percent 

by 1 coagulating milk of Cow and/ on; Buffalo or mixtures 
laCteria, non-animal rennet or other suitable coagulating 
aw m co lour with a fibrous or smoothbody andrind which 
& or polyfilm. It may contain food additives permitted in 


N< >t more than 36.0 percent 
Nt >t less than 32.0 percent 


11.7: DAIRYBASED DESSERTS/CONFECTIONS 

1. Ice Cream, Kulfi, Chocolate Ice Cream or So 
the product obtained by freezing a pasteurized mix 
or without the addition of nutritive sweetening agem 
cocoa, chocolate, condiments, spices, ginger and nuts 
cookies as a separate layer and/or coating. The said 
said product shall have pleasant taste and smell free 
food additives permitted in these regulation includ 
microbiological requirements specified in Appendix B 
namely:— 



Iqe Cream(hereafter referred to as the said product) means 
from milk and /or other products derived from milk with 
it and fruit products, eggs add egg products, coffee, 
a^jdii t may also contain bakery products such as cake or 
may be frozen bard or frozen to a soft consistency; the 
ntiOff flavour and rancidity; the said product may contain 
$ Appendix A; the said product shall conform to die 

the fbttowing req 


edtum Fat Ice Cream 



of less than 30.0 percent 
otless than 475 


Low Flflce Cream 


(4) ;■* 


Not less than 26.0 percent 
Not less than 475 


Note: In case where Chocolate, Cake or similar f< 
only the Ice Cream portion shall conform to the requi 
indicated on the label otherwise standard for ice-crear 


lore than 2.5 percent but Not mdre than 2.5 percent 

ssithan 10.0 percent *"■ - 

fol less than 3.5 percent Not less than 3.0percent 


d coating, base or layer forms a separate part of the product 
mints given above, the type of ice-cream shall be clearly 
shall apply. - " 
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2. Dried Ice Cream Mix/ Dried Frozen Dessert/ Confectiofi(hereafter referred to as the said product) means the 
product in a powder form which on addition of prescribed amount of water shall give a product conforming to the 
requirements of the respective products, namely - ice cream, medium fat ice-cream, low fat ice-cream as prescribed 
under regulation 2.1.7 (1) and frozen confection, medium fat frozen confection and low fat frozen confection as 
prescribed under regulation 2.1.7 (3) of these regulations except the requirement of weight /volume for both the 
products. The moisture content of the product shall not be more than 4.0 percent. It may contain food additives 
permitted in these regulation including Appendix A. It shall conform to the microbiological requirements prescribed 
inAppendixB. 

3. Frozen Dessert / Frozen Confection(hereafter referred to as the said product) means the product obtained 
by freezing a pasteurised mix prepared with milk fat and / or edible Vegetable oils and fat having a melting point of 
not more than 37.0 degree C in combination and milk protein alone or in combination / or vegetable protein products 
singly or in combination with the addition of nutritive sweetening agents e.g. sugar, dextrose, fructose, liquid 
glucose, dried liquid glucose, maltodextrin, high maltose com syrup, honey, fruit and fruit products, eggs and egg 
products coffee, cocoa, chocolate, condiments, spices,ginger, and nuts. The said product may also contain bakery 
products such as cake or cookies as a separate layer/or coating, it may be frozen hard or frozen to a soft consistency. 
It shall have pleasant taste and flavour free from off flavour and rancidityand may contain food additives permitted 
in Appendix A. It shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the 
following requirements:— 


Requirement 

i 

Frozen Dessert/ 

Frozen Confection 

Medium Fat Frozen Dessert/ 
Frozen Confection 

Low Fat Frozen Dessert/ 
Frozen Confection ^ 

<4 

(2) 

(3) 

(4) 

Tcjtal Solid 

Not less than 36.0 percent 

Not less than 30.0 percent 

Not less than 26.0 percent 

Wk/Vol (gms/l) 

Not less than 525 

Not less than 475 

Not less than 475 

Tqtal Fat 

Not less than 10.0 percent 

more than 2.5 percent but 
less than 10.0 percent 

Not more than 2.5 percent 

Tefal Protein (Nx 6.25) 

Not less than 3.5 percent 

Not less than 3.5 percent 

Not less than 3 .Ojjercent 


N^te: In case where Chocolate, Cake or similar food coating, base or layer forms a separate part of the product only the 
frqzen dessert/ confection portion shall conform to the requirements given above. The type of frozen confection shall be 
cl4arly indicated on the label otherwise, standards of frozen dessert / frozen confection shall apply and every package of 
Frozen Dessert / Frozen Confection shall bear proper label declaration under regulation 2.4.5 (41) of Food Safety and 
Standards (Packaging and Labeling) Regulations, 2011. 

4. Milk Ice or Milk Lolly (hereafter referred to as the said product) means the product obtained by freezing a 
pasteurized mix prepared from milk and/or other products derived from milk with or without the addition of nutritive 
[ sweetening agents, fruit and fruit products, eggs and egg products, coffee, cocoa, chocolate, condiments, spices, 
I ginger and nuts; the said product may also contain bakery products such as cake or cookies as a separate layer and/ 
| or coating; the said product shall have pleasant taste and smell free from off flavour and rancidity. It may contain 
food additives permitted in Appendix A; the said product shall conform to the microbiological requirements prescribed 
! in Appendix B; the said product shall also conform to the following requirements, namely :— , 


(1) 

Total solids (m/m) 

Not less than 20.0 percent 

(2) 

Milk Fat (m/m) 

Not more than 2.0 percent 

(3) 

Milk Protein (Nx6.38) 

Not less than 3.5 percent 


j 5. Khoya by whatever variety of names it is sold such as Pindi, Danedar, Dhap, Mawa or Kava means the 

| product obtained from cow or buffalo or goat or sheep milk or milk solids or a combination thereof by rapid drying, 
j The milk fat content shall not be less than 30 percent on dry Weight basis of finished product. It may contain citric 
. acid not more than 0.1 per cent by weight. It shall be free from added starch, added sugar and added colouring 
’ matter. 
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2.1.1: EVAPORATED/ CONDENSED MILK & MELK PRC 

1. Evaporated Milk mews the product obtained by j 
heat or any other process which leads to a product of the 
content of the milk may be adjusted by addition and/ or v 
the whey protein to casein ratio of the milk being adjusl 
flavour and rancidity. It shall be free from any substance 
these regulation including Appendix A. It shall conform t 
B. It shall conform to the following requirements:— 


removal of water from milk of cow and/ or buffalo by 
ante composition and characteristics. The fat and protein 
ithdrawal of milk constituents in such a way as not to alter 
:e<$. It shall have pleasant taste and flavour free from off 
'o deign to milk. It may contain food additives permitted in 
i the microbiological requirements prescribed in Appendix 


Product 


Milk Fat 


MilkSdids 


Milk Protein in milk 
solids not fat 


(0 Evaporated milk 

(ii) Evaporated partly 
skimmed milk 

(iii) Evaporated 
skimmed milk 

(iv) Evaporated high 
flit milk 


Not less than 8.0 percent 
irrin 

Not less than 1.0 percent 
and not more than 
8.0 percent m/m 

Not more than 1.0 percent 
nVm 

Not less than 15.0 percent 
nvtn 


Not! ess than 26.0 percent Not less than 3 4.0 percent m/m 
Not ess than 20.0 percent Not less than 34.0 percent m/m 


Not less than 20.0 percent Not less than 34.0 percent m/m 
mfm 

Not less than 27.0 percent Not less than 34.0 percent m/m 
mta 'V 


2. Sweetened Condensed Milk means the product 
or Buffalo with the addition of sugar or a combination 
leads to a product of the same composition and characl 
adjusted by addition and / or withdrawal of milk constio 
ratio of the milk being adjusted. It shall have pleasant tsi 
free from any substance foreign to milk. It may conta 
Appendix A. It shall conform to the microbiological rea 
following requirements:— , 


med by partial removal of water from milk of Cow and/ 
f Sucrose with other sugars or by any other process which 
eristics. The fat and/ or protein content of the milk may be 
jedts in such a way as not to alter the whey protein to casein 
tejand flavour free from off flavour and rancidity. It shall be 
injfbqd additives permitted in these regulations including 
[iitements prescribed irvAppendix B.ft shall conform to the 


Product 


Milk Fat 


Milk,Solids 


Milk Protein in milk solids 
not fat 


(i) Sweetened condensed Not less than 9.0 percent m/m 
milk 

(ii) Sweetened condensed Not more than 1.0 percent m/m 
skimmed milk 

(iii) Sweetened condensed Not less than 3.0 percent m/m 
partly skimmed milk and not more than 9.0 percent n 

(iv) Sweetened condensed Not less than 16.0 percent m/m 
high fat milk 


3. Milk Powder - means the product obtained by f 
fat and / or protein content of the milk may be adjust 
a way as not to alter the whey protein to casein ratio of 
have pleasant taste and flavour free from off flavour an 
oil, thickening agents, added flavour and sweetenir 
regulations including Appendix A. It shall conform to 1 
shall conform to the following requirements:— 


, Not less than 31.0 percent Not less than 34.0 percent 
m/m m/m 

Not less than 26.0 percent Not less than 34.0 percent 

' m/m m/m 

, Not less than 28.0 percent Not less than 34.0 percent 

tot m/m m/m 

! Not less .than 30.0 percent Not less than 34.0 percent 

s : m/m m/m 


artlal removal of water from milk of Cow and / or Buffalo. The 
I addition and/ or withdrawal of milk constituents in such 
he milk being adjusted. It shall be of uniform colour and shall 
l rancidity^ it shall also be free from vegetable oil/ fat, mineral 
g agent. It may contain food additives permitted in these 
lemicrobiological requirements prescribed in Appendix B. It 
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Product 

Moisture 

Milk Fat 

Milk protein 
in milk solids 
not fat 

Titrable acidity 
(ml 0.1NNAOH/ 

10 gm solids 
not fat)- 

Insolubility 

index 

Total ash 
, on dry 
weight 
basis 

<i> 

Whole milk 

Not more than 

Not less than 

Not less than 

Not more than 18.0 

Not more than 

Not more than 


powder 

4.0 percent m/m 

26.0 percent m/m 

34.0 percent m/m 


2 ml 

7.3 percent 

(il) 

Partly 

Not more than 

Not less than 






skimmed 

5.0 percent 

1.5 percent m/m 

Not less than 

Not more than 

Not more than 

; Not more than 


milk 


and not more than 

34.0 percent m/m 

18.0 

2 ml 

8.2 percent 


powder 


26.0 percent m/m 





(i«) 

Skimmed 

Not more than 

not more than 

Not less than 

Not more than 18.0 

Not more than 

Not more than 


milk 

5.0 percent 

1.5 percent m/m 

34.0 percent m/m 


2 mi 

8.2 percent 


powder 

2.1.9: FOODS FOR INFANT NUTRITION 

1. Infant Milk Food means the product prepared by spray drying of the milk of cow or buffalo or a mixture 
thereof. The milk may be modified by the partial removal/substitution of different milk solids; carbohydrates, such 
as sucrose, dextrose and dextrins/maltodextrin, maltose and lactose; salts like phosphates and citrates; vitamins A, 
D, E, B Group, Vitamin C and other vitamins; and minerals like iron, copper, zinc and iodine. The source of Mineral 
Salts and Vitamin Compounds may be used from:— 

I. Calcium (Ca) - Calcium carbonate. Calcium chloride. Calcium citrate. Calcium phosphate monobasic. 
Calcium phosphate dibasic. Calcium phosphate tribasic; 

Z Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic. Calcium phosphate tribasic, 
Magnesium phosphate dibasic. Potassium phosphate dibasic; 

3. Chloride (Cl) - Calcium chloride. Choline chloride. Magnesium chloride. Manganese chloride. Sodium 
chloride. Sodium chloride iodized; 

4. Iron (Fe) - Ferrous citrate. Ferrous lactate. Ferrous sulphate, Ferric pyrophosphate; 

5. Magnesium (Mg) - Magnesium chloride. Magnesium oxide. Magnesium phosphate dibasic; 

6. Sodium (Na) - Sodium bicarbonate. Sodium chloride, Sodium chloride iodized. Sodium citrate. Sodium 
phosphate monobasic; 

7. Potassium (K) - Potassium phosphate dibasic; 

8. Copper (Cu) - Cupric citrate, Cupric sulphate; 

9. Iodine (I) - Potassium iodide, Sodium iodide; 

10. Zinc (Zn) - Zinc sulphate; 

II. Manganese (Mil) - Manganese chloride. Manganese sulphate; 

12. Vitamin A - Retiny I acetate, Retiny 1 palmitate, Retiny 1 propionate; 

13. Provitamin A - Beta-carotene; 

14. Vitamin D - Vitamin D2 - Ergocalciferol, Vitamin D3 - Cholecalciferol, Cholecalciferol-cholesterol; 

15. Vitamin E - d-alpha-tocopherol, dl-alpha-tocophercl, d-alpha-tocophervl acetate, dl-alpha-tocopheryl 
acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate; 

16. Thiamine (Vitamin B1) - Thiamine chloride hydrochloride, Thiamine mononitrate; 

17. Riboflavin (Vitam in B2) - Riboflavin, Riboflavin 5’ -phosphate sodium; 

18. Niacin - Nicotinamide, Nicotinic acid; 

19. Vitamin B6 -Pyridoxine hydrochloride; 

20. Biotin (Vitamin H) - d-biotin; 

21. Folacin - Folic acid; 

22. Pantothenic acid - Calcium pantothenate, Panthenol; 

23. Vitamin B12 - Cyanocobalamin, Hydroxvcobalamin; 
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32. 

Bacterial count, per g. (not more than) 

10.000 

33 

Coliform count absent in 

0.1 gram 

34 

Yeast and mould count absent in 

0.1 gram 

35 

Salmonella and Shigella absent in 

25 gram 

36 

E. coli absent in 

0.1 gram 

37 

Staphylococcus aureas absent in 

0.1 gram 


It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or 
Combination or any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way 
to protect from deterioration. 

It may be packed in nitrogen or a mixture of nitrogen and carbon dioxide. 

2. Infant formula means the product prepared by spray drying of the milk of cow or buffalo or mixture thereof. 
The milk may be modified by partial removal/substitution of milk fat with vegetable oils rich in polyunsaturated fatty 
icids and/or by different milk solids; carbohydrates such as sucrose, dextrose and dextrins/ maltodextrin, maltose 
^nd lactose; salts such as phosphates and citrates; vitamins A, D, E, B and C group and other vitamins: minerals 
iuch as iron, copper, zinc and iodine and others. Vegetables oils rich in polyunsaturated fatty acids shall be added 
to partially substitute milk fat to an extent that the product shall contain a minimum of 12 per cent by weight of milk 
fat and a minimum of linoleate content of 1.398 g per 100 g. of the product. 

The products shall also contain a minimum of 0.701.U. of vitamin E per 100 kcal. It may contain in addition to 
die vitamins and minerals listed, other nutrients may be added when required in order to provide nutrients ordinarily 
found in human milk such as,— 

1. Carotenes 

2 Fluorine 

3. Amino acids 

4. Non-protein nitrogen 

5. Nucleotides 

6. Carnitine 

7. Lactalbumin 

8. Lactoferrin 

9. Lysozyme 

10. Fucose 

11. Glucosamine 

12 Inositol 

; 13. Citric acid 

14. Cholesterol 

15. Lipid Phosphorus 

16. Prostaglandins 

Not less than PGF 400 mg/L 

When any of these nutrients is added, the amount of these added nutrients shall be declared on the label, 
wfiich should be not less than mentioned. It may contain medium chain triglycerides, taurine, molybdenum and 
c&rcraiuin. 

The source ofMineral Salts and Vitamin Compounds may be used from:— 

(1) Calcium (Ca) - Calcium carbonate, Calcium chloride, Calcium citrate, Calcium phosphate monobasic. 
Calcium phosphate dibasic, Calcium phosphate tribasic; 

(2) Phosphorous (P) - Calcium phosphate monobasic, Calcium phosphate dibasic. Calcium phosphate 
tribasic, Magnesium phosphate dibasic, Potassium phosphate dibasic; 


Not less than 0.25 mg/L 
Not less than 0.107 mg/L 

Not less than 9 mg/L (only L forms of amino acids should be used) 

Not less than 173 mg/L 

Not less than 11.7 mg/L 

Not less than 11.27 pg/L 

Not less than 1.4 g/L 

Not less than 0.27 g/L 

Not less than 0.8 g/L > 

Not less than 1.3 g/L 
Not less than 0.7 g/L 
Not less than 0.39 g/L 
Not less than 0.35 g/L 
Not less than 88 mg/L 
Not less than 7 mg/L 
Not less than PGE 150 mg/L 
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(3) Chloride (Cl) - Calcium chloride, Cholirw chloride, Magnesium chloride. Manganese chloride. Sodium 
chloride. Sodium chloride iodized; 

(4) Iron (Fe) - Ferrous citrate, Ferrous lactafc!, Ferrous sulphate. Ferric pyrophosphate; 

(5) Magnesium (Mg) - Magnesium chloride, Magnesium.oxide, Magnesium phosphate dibasic; 

(6) Sodium (Na) - Sodium bicarbonate, Sodit mchloride, Sodium chloride iodized. Sodium citrate. Sodium 
phosphate monobasic; 

(7) Potassium (K) - Potassium phosphate dilute; 

(8) Copper (Cu) - Cupric citrate, Cupric sulp tale; 

(9) Iodine(I)-Potassium iodide, Sodium iodide; 

(10) Zinc (Zn) - Zinc sulphate; - 

(11) Source of Manganese (Mn) - Manganest chloride. Manganese sulphate. 

Vitamins 

1. Vitamin A • Retinyl acetate, Retinyl palm tale, Retinyl propionate; 

2 Provitamin A-Beta-carotene; 

3. Vitamin D - Vitamin D 2 - Ergocalciferol, \ itaenin D 3 - Cholecalciferol, Cholecalciferol-cholesterol; 

4. Vitamin E - d-alpha-tocopherol, dl-alpha -tocopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl 
acetate, d-alpha-tocopheryl succinate, di-alpha-tocopheryl succinate; *" 

5. Thiamine (Vitamin B.j)-Thiamine chloriile hydrochloride, Thiamin mononitrate; 

6. Riboflavin (Vitamin B 2 ) - Riboflavin, Rib ofltvin 5’ -phosphate sodium; 

7. Niacin - Nicotinamide, Nicotinic acid; 

8. Vitamin B 6 - Pyridoxine hydrochloride; 

9. Biotin (Vitamin H) - d-biotin; 

10. Folacin - Folic acid; 

11. Pantothenic acid - Calcium pantothenate, flanthenol; ■ 

12 Vitamin Bj 2 - Cyanocobalamin,Hydroxy cofealamin; 

13. Vitamin K - Phytylmenaquinone; 

■ >*. 

14. Vitamin C - Ascorbic acid, Sodium ascorbate, Calcium ascorbate, Ascorbyl-d-palmitate; 

15. Choline - Choline bitartrate, Choline chk ride; 

16. Inositol; 

17. Selenium - Sodium selenite. 

The product shall be free of lumps and shi til be uniform in appearance. It shall be free from added starch, 
added colour and added flavour. It shall not huvf rancid taste and musty odour. 

It may contain food additive listed belov, 


Food Additives 

Max 

imjum level in 100 ml of the ready-to-drink product 

pH - adjusting agents 

Sodium hydroxide 

Sodium hydrogen carbonate 

Sodium carbonate 

Potassium Hydroxide 

Potassium hydrogen Carbonate 

Potassium Carbonate 

Calcium hydroxide 

Lim 

man 

Pots 

ted by good 

iifacturing practice and within the limits for Sodium and 
sskim in all types of infant formulae 

Sodium Citrate 

Potassium Citrate * 

f 
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L (+)|Lactic acid producing Limited by good formulae 

cultures manufacturing practice in all types of infant formulae 


CitridAcid 

Antioxidants 

Mixed tocopherols concentrate and 1 mg in all types of infant formulae 

L-Asforbylpalmitate 

Mon<> and Diglycerides 0.4 gram 

It shall conform to the following requirements namely: 

I. Moisture, per cent by weight (not more than) AS 

2 Total milk protein, per cent by weight (not less than) and 10.0 

not more than 16.0 

3. Total fat, percent by weight (not less than) 18.0 

Milk Fat, percent by weight (not less than) 12.0 

Linoleate per 100 gram (not less than) 1398g 

4. Total ash, per cent by weight (not more than) 8 S 

5 Ash insoluble in dilute Hydrochloric acid, per cent by weight (not more than) 0.1 

6 Solubility: 

(a) Solubility Index maximum 2.0 ml 

' (b) Solubility per cent by weight (not less than) 9 8S 

7. Vitamin A (as retinol) pg. per 100 g. (not less than) 350 pg 

8. Added Vitamin D (expressed as Cholecalciferol or Ergocalciferol) pg. per 1 OOg. (not less than) 4.5 pg 

9. Vitamin C, mg per 100 g. (not less than) 35 mg 

10. Thiamine, pg per 100 g. (not less than) 185 pg 

II. Riboflavin, pg per 100 g. (not less than) 275 pg 

12 Niacin, pg per 100 g. (not less than) 1160pg 

13. ’ Pyridoxine pg per 100 g. (not less than) 160 pg 

14. Folic acid, pg per 100 g. (not less than) '• 20 pg 

15. \ Pantothenic acid, mg per i00 g. (not less than) 1.4 mg 

16. \ Vitamin B12, pg per 100 g. (not less than) 0.7 pg 

17. : Choline, mg per 100 g. (not less than) 32 mg 

18. / Vitamin K pg per 1 OOg. (not less than) 18 pg 

19. Biotin, pg per 100 g. (not less than) 7.0 pg 

20. Vitamin E (as a-tocopherol compounds) IU per 1 OOg. (not less than) 3.15 IU 

21. Sodium mg per 100 g. (not less than) 90 mg 

22 Potassium, mg per 100 g. (not less than) 370 mg 

23. Chloride, mg per 100 g. (not less than) 250 mg 

24. i Calcium, mg per 100 g. (not less than) 230 mg 

25. Phosphorous, mg per 100 g. (not less than) 115 mg 

26. Magnesium, mg per 100 g. (not less than) 22 mg 

27. Iron, mg per 1 OO g. (not less than) 5.0 mg 

28. Iodine, pg per 100 g. (not less than) 20 pg 

29. ; Copper, pg per 100 g. (not less than) 280 pg 
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30. 2in£, mg p9T 100 g. (not less than) and 2.5 mg 

not mare than / 5.0mg. 

31 Manganese, pg pet lOOg. (not less than) ' . . v 20 jig 

32 Selenium, ng per 100 g. (not less than) 14 (ig . 

33. Bacterial count, per g. (not more than) - 10,000 

34. CaiifbtUl count absent in , * ‘ - O.lgram 

35. Yeast and mould count absent in ' 0.1 gram 

3d Salmonella and Shigella absent in 25 gram 

37; ft< tsoli absent in O.lgram 

3l Staphylococcus aufeas absent in 0.1 gram 

Pfetiiatufi/Low birth weight infant jnilk substitutes — * “ • , 


Provided that the premature/low birth weight infant milk substitutes shall also meet the following 
requirement irl addition to the requirements mentit ned above:— 

1, Protein shall be 2^5 - 2.75 gram per; 00 kcal 

2, Mineral contents shall not be less thi tn 0.5 gram per 100 kcal. The Calcium: Phosphorous ratio 
shall be 2:1. The Sodium, Potassium and C rloride combined together shall be not less than 40 milli 
equivalent per Litre; 

3, Whey: Casein ratio shall be 60:40. Ej settial amino acids should include taurine, cystine, tyrosine 

and histidine; ; 

Lactose free infant milk substitute : t 

Lactose and sucrose freb irffaftt milk substitute s f- • 

Suefose free infant milk substitute* - 

Provided that the lactose free or lactose ant sgcrose free or sucrose free infant milk substitutes shall 
also meet the following requirement in addition to thi requirements mentioned in the standard, provided that 
in these three products edible vegetable oil may t e Used in piece of milk fist and lecithin may be used as an 
emulsifier 1 :— 

1. Soy protein*based, lactose-free fornula shall have soy-protein and carbohydrate as glucose, 
dextrose, dextrin/maltodextrin, maltose and or sucrose; 

2. Lactose-free cow’s/buffalo's milk-bused formulas shall have carbohydrate as glucose, dextrose, 

dextrin/maltodextfin, maltose and sucrose. < 

Hypoallergenic infartt milk substitutes 

Provided that the Hypoallergenic infant mi k Substitutes shall also meet the following requirement in 
addition to the requirements mentioned in the sta idltfd:— 

1. Protein shall be hydrolyzed whey c r ciasein or; 

2.100% free &nino acids as a protein source; 

It shall be packed in hermetically seaU d, clean and sound containers or in flexible pack made from 
film or combination or any of file substraten ade of Board paper, polyethylene, polyester metallised film 
or in such a way to protect from deterioratio i. |t shall be packed in nitrogen or a mixture of nitrogen and 
carbon dioxide.* \ . 

3. Milk-cereal based complementary food t lilk-cereal based complementary food comm^ily called as 
weaning food or supplementary food means food s based on milk, cereal and/or legumes (pulses), soyabean, 
millets, nuts and edible oil seeds, processed to lo v moisture content and so fragmented as to permit dilution 
with water, milk or other suitablemedium. 

Milk-cereal based complementary food is intended to supplement the diet of infants after the age of six 
months. 

Milk cereal based complementary food are obtaii ie4 from ( milk, variety of cereals, pulses, soyabean, millets, 
nuts and edible oil seeds after processing: It may conti in edible vegetable oils, milk solid, various carbohydrates 
such as sucrose, dextrose, dextrins/ nraltodextrin, mallose and lactose, calcium salts; phosphates and citrates and 


2898 GI/11—39 





fiimlrttft W Maximum level in 100 gm of the product on a dry weight 

basis 


trt H HH 1.5 gms 

arid EHg^yeerkles 1.5 gms 
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1. 

2 

3. 

4. 

5. 

6 . 

7. 

8 . 

9. 

10 . 
11 . 
12 . 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

20 . 
21 . 
22 



Ml 


Sodium Citrate 

Potassium hydrogen Carbonate 
Potassium Carbonate 
Potassium Citrate 
Sodium Hydroxide 
Calcium Hydroxide 
Potassium Hydroxide 
L(+) Lactic Acid 
Citric Acid 

Antioxidants 

Mixed tocopherols concentrate 
Tocopherol 
L-Ascorbyl Palmitate 




sodium 


300mg^cg fat, singly ©rin combination 
200rag/kgfat 


It shall confonn to the following requirements, namely:— 

Moisture, per cent by weight (not more thin) M 

Total protein, per cent by weight (not less iran) 

Fat, per cent by weight (not less than) :&5 

Total Carbohydrate, per cent by weight (m >t fcss than) 

Total ash, per cent by weight (not more th^n} # 

Ash msolublelndilute Hydrochloric ackhjper sent by.weigbt(not morethan) 

Crude fibre (on dry basis) per cent by^waji bt*(notJaote-than) tifeO 

Vitamin A (as retinol) jig per 100 g. (noMg St^n) Ml|0 

Added Vitamin D, jig per 100 g. {expresses afCholecalciferol or Ergpcatetferol (aotlessjhan) 

Vitamin C, mg per 100 g. (not less than) &4gg 

Thiamine (as hydrochloride), mg per 100. |;. (act less than) { 

Riboflavin, mg per 100 g. (not less than) 

Niacin, mg per 100 g. (not less than) jftft g g 

Folic acid pg per 100 g. (not less than) 

Iron, mg per 100 g. (not less than) iM^f; 

Zinc mg per 100 g. (not less than) j . 

and not more than \ dMw 


Bacterial count, per g. (not more than) Iftflff) 

Coliform count absent in I 

Yeast and m^uld countabsesnt in j <<Mjpm 

Salmonella and Shigellaahscatui 1 & 

E. coli absent in n . Mm* 

Staphylococcus aureas absent in : ' . \ ' ,0*l|ppn 

It shall be packed in hermetically to ileji, clean and sound containers or in flex&te fpck mg^afranMfllm 
or combination or any of the substrate mac e df Board paper, polyethylene* polyester metailijedfihnorinsueh 
a way to protect from deterioration. j 
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4. Processed cereal based complementary food commonly called as weaning food or supplementary food 
means foods based on cereal and/or legumes (pulses), soyabean, millets, nuts and edible oil seeds, processed to low 
moisture content and so fragmented as to permit dilution with water, milk or other suitable medium. 

Processed cereal based complementary food are intended to supplement the diet of infants after the age of fix 
months and up to the age of two years. 

Processed cereal based complementary food are obtained from variety of cereals, pulses, soyabean, millets, 
nuts and edible oil seeds after processing. It shall contain milled cereal and legumes eombined not less than 75 
percent. Where the product is intended to be mixed with water before consumption, the minimum content of protein 
shall not be less than 15% on a dry weight basis and the PER shall not be less than 70% of that of casein. The sodium 
content of the products shall not exceed 100 mg/100 gram of the ready-to-eat product. 

Hydrogenated fats containing trans-fatty acids shall not be added to the products. It may also contain 
following ingredients: - protein concentrates, essential amino acids (only natural L forms of amino acids shall be 
used), iodized salt; milk and milk products; eggs; edible vegetable oils and fats; fruits and vegetables; various 
carbohydrates such as sucrose, dextrose, dextrin, maltose dextrin,-lactose, honey, com syrup; malt; potatoes. 

The source ofVitamin Compounds and Mineral Salts may be used from,— 

1. Calcium (Ca) - Calcium carbonate, Calcium phosphate tribasic, Calcium sulphate; 

2 Phosphorous (P) - Calcium phosphate tribasic, Phosphoric acid; 

3. Chloride (Cl) - Sodium chloride. Hydrochloric acid; 

4. Iron (Fe) - Hydrogen reduced iron. Electrolytic iron; 

5. Sodium (Na) - Sodium chloride; 

6. Zinc (Zn) - Zinc acetate, Zinc chloride. Zinc oxide, Zinc sulphate; 

Vitamins 

I. Vitamin A - Retinyl acetate, Retinyl palmitate, Retinyl propionate; 

2 Provitamin A - Beta-carotene; 

3.. Vitamin D - Vitamin D 2 - Ergocalciferol, Vitamin D 3 - Cholecaiciferol, Cholecalcifero 1-cholesterol; 

4' Vitamin E - d-alpha-tocopherol, dl-alpha-tocopherol, d-alpha-tocopheryl acetate, dl-alpha- 
tocopheryl acetate, d-alpha-tocopheryl succinate, dl-alpha-tocopheryl succinate; 

5. Thiamine (Vitamin B j) - Thiamine chloride hydrochloride, Thiamine mononitrate; 

6. Riboflavin (Vitamin B 2 ) - Riboflavin, Riboflavin 5' -phosphate sodium; 

7. Niacin - Nicotinamide, Nicotinic acid; 

8. Vitamin B 6 - Pyridoxine hydrochloride; 

9. Biotin (Vitamin H) - d-biotin; 

10. Folacin - Folic acid; 

II. Pantothenic acid - Calcium pantothenate, Panthenol; 

12. Vitamin Bj 2 - Cyanocobaiamin, Hydroxycobalamin; 

13. Vitamin K - Phytylmenaquinone; 

14. Vitamin C - Ascorbic acid. Sodium ascorbate, Calcium ascorbate, Ascorby 1-6-palmitate; 

15. Choline - Choline bitartrate. Choline chloride; 

16. Inositol; 

17. Selenium- Sodium selenite. 

It shall be in the form of powder, small granules or flakes, free from lumps and shall be uniform in appearance. 

All ingredients, including optional ingredients, shall be clean, safe, suitable and of good quality. It shall be 
free friom preservatives, added colour and flavour. 

It may contain the following food additives:— 






Liinited by good manufacturing practice 


Name of the Food Additives Maximum Level in a 100 g of Product on a dry weight basis 


Emulsifiers* 

Lecithin 1-5 tram 

Mono and Diglycerides 1,5 kam __._ 


pH Adjusting Agents 

Sodium hydrogen carbonate Limited by good manufacturing practice and within the limits for 


Potassium hydrogen carbonate Limited by good manufacturing practice 

Calcium carbonate} 

L(-i-) lactic acid 1.5 gm 

Citric acid 2.5 


Antioxidants 

Mixed tocopherois concentrate 30j) fat si l or in combination 

Alpha^tocopherol w 

L-Ascorbyl palmitate 200 mgdcg fat 

L-Ascorbic acid and its sodium and 50 mg, expressed as ascorbic acid and within limits for sodium 
potassium salts 

Enzymes 

Malt carbohydrates Limited by good manufacturing practice 


Leavening Agents 
Ammonium carbonate} 

Ammopium hydrogen carbonate} Limited by good manufacturing practice 


It shall also conform to the following requirements namely:— 

1. Moisture, per cent by weight (not more nan) 4.0' 

2. Total protein, per cent by weight (not less than) 15.0 

3. Total Carbohydrate, per cent by weight (not less than) . . ■> 55.0 

4. Total ash, per cent by weight (not more man) 5.0 

5. Ash insoluble in dilute Hydrochloric aci^. per cent by weight (not more than) 0.1 0.1 

6. Crude fibre (on dry basis) per cent by wdight (not more than) l .0 

7. Vitamin A (as retinol) pg per 100 g.( not ljess than) 350 ug 

8. Added Vitamin D, pg per 100 g. (expressed as Cholecalciferol or Ergocalciferol (not less than) 5 fig 

9. Yitamih C, mg per 100 g. (not less than) 25 mg 

10. Thiamine (as hydrochloride), mg per 100 g. (not less than) 0.5 mg 

11. Riboflavin, mg per 100 g. (not less than) . 0-3 ma 

12. Niacin, mg per 100 g. (not less than) 3.0 ma 

13. Folic acid pg per 100 g. (not less than) 20.0 u 

14. Iron, mg per 100 g. (not less than) 5.0 ma 

15. Zinc mg per 100 g. (not less than) 2.5 me 

and not jnore than 5.0 me 

16. Bacterial counvperg. (not more than) 10,000 

17. Colifopn coupt absent in 0.1 gra 

18. Yeast and mould count absent in 0.1 gre 


0.5 mg 


3.0 mg 

20.0 ug 
5.0 mg 
2.5 mg 
5.0 ma 


0.1 gram 
0.1 gram 
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19. Salmonella and Shigella absent in 25 gram 

20. E. coli absent in 0.1 gram 

21. Staphylococcus aureas absent in 0.1 gram 

It shall be packed in hermetically sealed clean and sound containers or in flexible pack made from film or 
combination of any or the substrate made of board paper, polyethylene, polyester, metal ised film or aluminum foil in 
such a way to protect from deterioration.'* 

5. Follow-Up Formula-Complementary Food" means the product prepared by spray drying of theynilk of cow 
or buffalos or mixture thereof. It may contain vegetable protein. Follow-up formula based on milk shall be prepared 
from ingredients mentioned below except that a minimum of 3 gram per 100 available Calories (or 0.7 gram per 100 
kilojoules) of protein shall be derived from whole or skimmed milk as such, or with minor modification that does not 
substantially impair the vitamin or mineral content of the milk and which represents a minimum of 90% of the total 
protein. 

Follow-up formula for use as a liquid pan of the complementary diet for infants after the age of six months and 
up to the age of two years when prepared in accordance with the instructions for use, 100 ml of the ready-for- 
consumption product shall provide not less than 60 kcal (or 250 kJ) and not more than 85 kcal (or 355 kJ). 

Follow-up formula shall contain the following nutrients indicated below, 

(1) Protein - Not less than 3.0 gram per 100 available calories (or 0.7 gram per 100 available kilojoules). 

Not more than 5.5 g per 100 available calories (or 1.3 g per 100 available kilojoules). 

(Protein shall be of nutritional quality equivalent to that of casein or a greater quantity of other protein in 
inverse proportion to its nutritional quality. The quality of the protein shall not be less than 85% of that of casein). 

Essential amino acids may be added to follow-up formula to improve its nutritional value. Only L forms of 
amino acids shall be used. 

(2) Fat - Not less than 4 g per 100 Calories (0.93 gram per 100 available kilojoules) 

. Not more than 6 gram per 100 calories (1.4 gram per 100 available kilojoules) 

Linoleic acid (in the form of glyceride) - Not less than 310 mg 

(per 100 Calories or 74.09 mg per 100 available Kj) 

The products shall contain nutritionally available carbohydrates suitable for the feeding of the older 
infant and young child in such quantities as to adjust the product to the energy density in accordance with 
the requirements given above. 

It may also contain other nutrients when required to ensure that the product is suitable to form part of 
a mixed feeding scheme intended for use after six months of age. When any of these nutrients is added, the 
food shall contain not less than Recommended Dietary Allowances (RDA) amounts of these nutrients. 

The source of Mineral Salts and Vitamin Compounds may be used from,— 

1. Calcium (Ca>Calcium carbonate. Calcium chloride. Calcium citrate. Calcium phosphate monobasic, 
Calcium phosphate dibasic, Calcium phosphate tribasic; 

2. Phosphorous (P)- Calcium phosphate monobasic. Calcium phosphate dibasic, Calcium phosphate 
tribasic. Magnesium phosphate dibasic, Potassium phosphate dibasic; 

3. Chloride (Cl)-Calcium chloride. Choline chloride, Magnesium chloride, Manganese chloride, 
Sodium chloride. Sodium chloride iodized; 

4. Iron (Fe)- Ferrous citrate Ferrous lactate, Ferrous sulphate. Ferric pyrophosphate; 

5. Magnesium (Mg)- Magnesium chloride, Magnesium oxide, Magnesium phosphate dibasic; 

6. Sodium (Na)- Sodium bicarbonate, Sodium chloride, Sodium chloride iodized. Sodium citrate. 
Sodium phosphate monobasic; 

7. Potassium (K.)- Potassium phosphate dibasic; 

8. Copper (Cu)- Cupric citrate. Cupric sulphate; 

9. Iodine (I)-Potassium iodide. Sodium iodide; 
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10. Zinc (Zn> Zinc sulphate; 

11. Source of Manganese (Mn> Manganes 

Vitamins 

1. Vitamin A - Retinyl acetate, Retinyl pain 

2. Provitamin A - Beta-carotene; 

3. ' Vitamin D - Vitamin D 2 - Ergocalciferol, 

4. VitaminE-d-alpha-tocopherol, dl-alpha-tc 
acetate, d- alpha-tocopheryl succinate, c 

5. - Thiamine (Vitamin B x ) - Thiamine chlor 

6. Riboflavin (Vitamin B 2 ) * Riboflavin, R5 

7. Niacin-Nicotinamide, Nicotinicsacid; 

8. Vitamin B 6 - Pyridoxine hydrochloride; 

9. Biotin (Vitamin H) - d-biotin; 

10. Folacin - Folic acid; 

11. Pantothenic acid - Calcium pantothenat 

12. Vitamin B 12 - Cyanocobalamiii, Hydrox 

13. Vitamin K - Phytylmenaquinone; 

14. Vitamin C - Ascorbic acid. Sodium ascot 

15. Choline - Choline bitartrate. Choline chi 

16. Inositol; 

17. Selenium - Sodium selenite. J 

The product shall be free of lumps and shall be unif 
added colour and flavour. It shall not have rancid taste at 

It may contain the following additives, — 

e chloride, Manganese sulphate. 

litate, Retinyl propionate; 

Vitamin D 3 - Cholecalciferol, Cholecalciferol-cholesterol; 

y lopherol, d-alpha-tocopheryl acetate, dl-alpha-tocopheryl 
i -alpha-tocopheryl succinate; 

isle hydrochloride, Thiamine mononitrate; 

1 «flavin 5’ -phosphate sodium; 

is, Panthenol; 

r'cobalamin; 

bate, Calcium ascorbate, Ascorbyl-6-palmitate; 

node; 

Drm in appearance. It shall be free from added starch and 
id musty odour. 

Maximum 

level in 100 ml of Product Ready-for-Consumption 

pH-Adjusting Agents 

Sodium hydrogen carbonate 'V 

Sodium carbonate 

Sodium citrate 

Potassium hydrogen carbonate 

Potassium carbonate 

Potassium citrate f Lin# 

Sodium hydroxide sodiu 

Calcium hydorxide 

Potassium hydroxide 

L(-) Lactic acid 

Citric acid ' 

led by good Manufacturing Practice within the limit for 

itt 

Antioxidants 


Mixed tocopherols concentrate 
a - Tocopherol 3 n^g 

L-Ascorbyl palmitate 5 rejg 

Singly or in combination 

Singly or in combination. 
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It shall also conform to the following requirements,— 

S.Ai 

Characteristics 

Requirements 

1 . 

Moisture, per cent by weight (not more than) 

45 

2 i 

Total milk protein, per cent by weight (not less than) and 

13 5 


(not more than) 

24.75 

3. 

Total fat, per cent by weight (not less than) and 

18.0 


(not more than) 

27.0 


Linoleate per 100 gm (not less than) 

1398 

4. 

Total ash, per cent by weight (not more than) 

83 

5. ■ 

Ash insoluble in dilute Hydrochloric acid, per cent by weight (not more than) 

0.1 

6. 

Solubility: 



Solubility Index maximum 

2.0 ml. 


Solubility per cent by weight (not less than) 

98.5 

7. ' 

Vitamin A (as retinol) pg per 100 g. (not less than) 

350 

8. 

Added Vitamin D (expressed as Cholecaiciferol or Ergocalciferol) 



pg per 100 g. (not less than) 

4.5 pg 

9. 

Vitamin C,mg per 100 g. (not less than) 

36 mg 

10. 

Thiamin, meg per 100 g. (not less than) 

180pg 

11. : 

Riboflavin, pg per 100 g. (not less than) 

270 pg 

12 

Niacin, pg per 100 g. (not less than) 

1125pg 

13. 

Pyridoxine pg per 100 g. (not less than) 

202.50 pg 

14. 

Folic acid, pg per 100 g. (not less than) 

20.0 pg 

15. ; 

Pantothenic acid, mg per 100 g. (not less than) 

135 mg 

16. 

Vitamin B12, pg per 100 g. (not less than) 

0.675pg 

17. 

Choline, mg per 100 g. (not less than) 

32 mg 

18. ; 

Vitamin K pg per 100 g. (not less than) 

18pg 

19. 

Biotin, pg per 100 g. (not less than) 

6.75pg 

20. 

Vitamin E (as a- tocopherol compounds) I.U. per lOOg (not less chan) 

3.15 IU 

21. ' 

Sodium, mg per 100 g. (not less than) 

90 mg 

22. ! 

Potassium, mg per 100 g. (not less than) 

360 mg 

23. : 

Chloride, mg per 100 g. (hot less than) 

247.50 mg 

24. 

Calcium, mg per 100 g. (not less than) 

405 mg 

25. 

Phosphorous, mg per 100 g. (not less than) 

270 mg 

26. 

Magnesium, mg per 100 g. (not less than) 

27 mg 

27. 

Iron, mg per 100 g. (not less than) 

5 mg 

28. 

Iodine, pg per 100 g. (not less than) 

22.50pg 

29. 

Copper, pg per 100 g. (not less than) 

280pg 

30. 

Zinc, mg per 100 g. (not less than) and 

2.5 mg 


(not more than) 

5.0 mg 

31. 

Manganese, pg per 100 g. (not less than) 

20pg 

32 

Selenium, pg per 100 g. (not less than) 

14pg 

33. 

Bacterial count, per g. (not more than) 

10,000 

34. 

Coliform count absent in 

O.lgram 

35. 

Yeast and mould count absent in 

O.lgram 

36. 

Salmonella and Shigella absent in 

25 gram 

37. 

E. coli absent in 

O.lgram 

38. 

Staphylococcus aureas absent in 

O.lgram 
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It shall be packed in hermetically sealed, clean and sound containers or in flexible pack made from film or 
combinatidn of any of the substrate made of Board paper, polyethylene, polyester metallised film or in such a way 
to protect from deterioration, It shall be packed in nitrogen or a mixture of nitrogen and carbon dioxide. 

2.1.10: BUTTER, GHEE & MILK FATS 

1. Butter means the tatty product derived exclusively from rqilk of Cow and/or Buffalo or its products principally 
in the form of an emulsion of the type water-in-oil. The product may be with or without added common salt and 
starter cultures of harmless lactic acid and / or flavc ur producing bacteria. Table butter shall be obtained from 
pasteurised milk and/ or other milk products which have undergone adequate heat treatment to ensure microbial 
safety. It shall be free from animal, body fat* vegetable oil and fat, mineral oil and added flavour. It shall have pleasant 


taste and flavour free from off flavour and rancidity, 
including Appendix A. It shall conform to the microb 

Provided that where buttdf Is sold or offered f< 
butter, the standards of table buttef shall apply. 

It shall conform to the following requirements: 

It may contain food additives permitted in these Regulations 
iological requirements prescribed in Appendix B. 

or sale without any indication as to whether it is table or desi 

Product Moisture 

Milk Fat 

Milk solids not Fat 

Commonsah 

Table 

: Not more than 

Not less than 

Not more than 1.5 

Not more than 3.0 

Butter 16.0 percent m/m 

80.0 percent m/m 

percent m/m 


percent m/m 

Desi 

v - 

Ndt less than 




Cooking 





Butter 

1 6.0 percent fh/ffl 

- 


— 


2. Ghee means the pure .Clarified fat derived sold 

i from milk or curd or from desi (cooking) butter or from cream 


to which no colouring matter or preservative has bee 

h added. The standards of quality of ghee produced in a State 


or Union Territory specified in column i of the Tabl 

e below shall be as 

specified against the said State or Union 


Territory in the corresponding Columns 3,4*5 and 6 c 

fthe said Table. 



S. 

Name of the State/ 

Butyro 

Minimum 

Percentage of 

No. 

Union Territorv 

Reftac to meter 

Reichert 

FFA as oleic 

Moisture (Max.) 



redding at 40 c C 

Value 

acid (max.) 


(1) 

(2) 

(3) 

(4) 

(5) 

(6) 

1. 

Andhra Pradesh 

40.0 to 43.0 

2A 

J 

0.5 

2 . 

Andaman & Nicobar Islands 

41.0 tO 44;0 

24 

J 

0.5 

3. 

Arunachal Pradesh 

40.0 to 43.0 

% 

3 

Oi 

4. 

Assam 

40.0 to 43,9 

26 

3 

0,5 

5. 

Bihar 

40.0 to 43.0 

28 

3 

0.5 

6 . 

Chandigarh 

40.0 to 43.0 

28 

3 

0.5 

7. 

Chattisgarh 

40.0 to 44.0 

26 

3 

0.5 

8. 

Dadra and Nagar haveli 

40.0 to 43.0 

24 ■ 

3 

0.5 

9. 

Delhi 

40.0 to 43.0 

28 

3 

0.5 

10. 

Goa 

40.0 to 43.0 

26 

3 

0.5 

11. 

Daman & Diu 

40.0 to 43.5 

24 

3 

0.5 

12. 

Gujarat 






a) Areas other than cotton 

40.0 to 43.5 

24 

3 

0.5 


tract areas 






b) Cotton tract areas 

41.5 to45.0 ( 

21 

3 

0.5 


2898 Gl/11—40 
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(1> 

(2) 

(3) (4) (5) 

(6) 


13. Haryana 



a) Areas other than cotton : 

40.0 to 43.0 

28 

3 

05 


tract areas. 

b) Cotton tract areas 

40.0 to 43.0 

26 

3' 

05 

14. 

Himachal Pradesh 

40.0 to 43.0 

26 

3 

05 

15. 

Jammu & Kashmir 

40.0 to 43.0 

26 

3 

0.5 

16. 

Jharkhant 

40.0 to 43.0 

28 

3 

6i 

17. 

Kamatai 

a) Areas other than Belgaum district 40.0 to 43.0 

24 

3 

05 


b) Belgaum district 

40.0 to 44.0 

26 

3 

05 

18. 

Kerela 

40.0 to 43.0 

26 

3 

0.5 

19. 

Lakshwadeep 

40.0 to43.0 

26 

3 

0.5 

20. 

Madhya Pradesh 
a) Areas other than cotton 

40.0 to 44.0 

26 

3 

05 


tract areas 

b) Cotton tract areas 

41.5 to 45.0 

21 

3 

05 

21. 

Maharashtra 

a) Areas other than cotton 

40.0 to 43.0 

26 

3 

05 


tract areas 

b) Cotton tract areas 

41.'5 to 45.0 

21 

3 

05 

22. 

Manipur 

40.0 to 43.0 

26 

3 

05 

23. 

Meghalya 

40.0 to 43.0 

26 

3 

05 

24. 

Mizoram 

40.0 to 43.0 

26 

3 

05 

25. 

Nagaland 

40.0 to 43.0 

26 

3 

05 

26. 

Orisssa 

40.0 to 43.0 

26 

3 

0.5 

27. 

Pondicherry 

40.0 to 44.0 

26 

a 

a 

05 

28. 

Punjab 

40.0 to 43.0 

28 

j 

0.5 

29. 

Rajasthan 
a) Areas other than 

40.0 to 43.0 

26 

3 

05 


Jodhpur District 
bj Jodhpur district 

41.5 to 45.0 

21 

3 

0.5 

30. 

Tamil Nadu 

, 41.0 to 44.0 

24 

3 

0.5 

31. 

Tripura 

40.0 to 43.0 

26 

-** 

0 

05 


Uttar Pradesh 

40.0 to 43.0 

26 

3 

0.5 

-1 

Uttarakhand 

40.0 to 43.0 

26 

3 

0.5 

34. 

West Bengal 

a) Areas other than Bishnupur 

40.0 to 43.0 

28 

3 

05 


sub division 

b) Bishnupur sub division 

41.5 to 45.0 

21 

3 

0.5 

34. 

Sikkim 

40.0 to 43.0 

28 

■; 

05 


iBaudouin test shall be negative) 

Explanation.-By cotton tract is meant the areas in the States where cotton seed is extensively fed to the cau.e 
and so notified by the State Government concerned. 
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3. Milkfat / Butter oil and Anhydrous Milk 
exclusively from milk and/ or products obtained fron 
of water and milk solids not fat. It shall have pleasar 
free from vegetable oil/ fat, animal body fat, mineral c 
contain food additives permitted in these regulations 
requirements prescribed in Appendix B. It shall coni 


Requirements Milk fat/Butter 


(i) B.R reading at 40°C 40-44 

(ii) Moisture m/m Not more than ( 

(iii) Milk Fat m/m Not less than 9< 

(iv) Reichert Value Not less than 2- 

(v) F.F.A as oleic acid Not more than 

(vi) Peroxide Value (milli eqvt of Not more than / 

Oxygen/ Kg fat) 

(vii) Boudouins Test Negative 


fat / Anhydrous Butter oil means the fatty products derived 
l milk by means of process which result in almost total removal 
t taste and flavour free from off odour and rancidity. It shall be 
>il, added flavour and any other substance foreign to milk. It may 
including Appendix A. It shall conform to the microbiological 
orm to the following requirements:— 


Oil Anhydrous milk fat/ Anhydrous Butter Oil 


40-44 

1.4 percent Not more than 0.1 percent 
>.6 percent Not less than 99.8 percent 
1 Not less than 24 

).4 percent Not more than 0.3 percent 

1.6 percent Not more than 0.3 percent 


Boudouins Test Negative I Negative -o .loinr^ 


'■ !(■< y 


■aiim 

2.1.11: CHAKKA AND SHRIKHAND " Afr 

1. Chakka-means a white to pale yellow semi -solid product of good texture and'UfifcfcfflT consistency obtained 
by draining off the whey from the Yoghurt obtained py the lactic fermentation of cow's milk, buffalo's milk, skimmed 
milk and recombined or standardised milk which has been subjected to minimum heat treatment equivalent to that of 
pasteurisation. It shall have pleasant Yoghurt/Dahi tike flavour. It shall not contain any ingredient foreign to milk. It 
shall be free from mouldness and free from sjgns cf fat or water seepage or both. It shall be smooth and it shall not 
appear dry. It shall not contain extraneous colour) and flavours. It shall conform to the following requirements, 
namely:— 

Requirements Chakka Skimmed Milk Full Cream 

Chakka Chakka 


1. Total solids, per cent by weight M Min. 30 Min.20 Min.28 

2. Milk fat (on dry basis) per cent by weighij Min.33 Max. 5 Min. 38 


- Chakka when sold without any indication pall conform to the standards of Chakka. 

■ tv, 2v Shnkhand-means the product obtained from chakka or Skimmed Milk Chakka to which milk fat is added. It 
may contain fruits, nuts, sugar, cardamom, saffrrn and other spices. It shall not’cohtain any added colouring and 
artificial flavouring substances. It shall conform |o the following specifications* namely;— 



Chakka 

Skimmed Milk 
Chakka 

Full Cream 
Chakka 


Min. 30 

Min.20 

Min.28 


Min.33 

Max. 5 

Min. 38 

ight 

Min.30 

Min.60 

Min.30 

Weight 

Max.2.5 

Max.2.5 

Max.2.5 

it 

Max. 3.5 

Max.5.0 

Max. 3.5: 


Requirements 


1. Total solids, per cent by weight 


6. Total Ash ( on dry basis) percent by 
weight 



Shrikhand 

Full Cream Shrikhand 


Not less than... 5 8 

Not less than...58 

it 

Not less than.. .8.5 

Not less than... 10 

weight 

Nbt loss than... 9 

Not less than...7 

■0) , 



)y weight 

Nbrmdrethan ....1.4 

Not more than .... 1A 

by weight 

Not more than... 72.5 

Not more than... 72.5 


Not mere than ....0.9 

Not more than . .. .0.9. 
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In case of Fruits Shrikhand it shall contain Milk fat (on dry basis) per cent by weight... Not less than 70 and 
Milk Protein (on dry basis) per cent by weight... Not less than 9.0. 

2.1.12: FERMENTED MILK PRODUCTS 

1 .Yoghurt means a coagulated product obtained from pasteurised or boiled milk or concentrated milk, pasteurised 
skimmed milk and /or pasteurised cream or a mixture of two or more of these products by lactic acid fermentation 
through the action of Lactobacillus bulgaricus and Steptococcus thermophilus. It may also contain cultures of 
Bifidobacterium bifrdus and Lactobacillus acidophilus and other cultures of suitable lactic acid producing harmless 
bacteria and if added a declaration to this effect shall be made on the label. The microorganisms in the Anal product 
must be viable and abundant. It may contain milk powder, skimmed milk powder, unfermented buttermilk, concentrated 
whey, whey powder, whey protein, whey protein concentrate, water soluble milk proteins, edible casein, and caseinates 
manufactured from pasteurised products. It may also contain sugar, com syrup or glucose syrup in sweetened, 
flavoured and fruit yoghurt or fruits in fruits yoghurt. It shall have smooth surface and thick consistency without 
separation of whey. It shall be free from vegetable oil/ fat, animal body fat, mineral oil and any other substance 
foreign to milk. The product may contain food additives permitted in these regulation including Appendix A. It shall 
conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirements:— 



Product 

Milk Fat 

Milk solids not fat 

Milk protein 

Sugar 

© 

Yoghurt 

Not less than 3.0 
percent m/m 

Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 

- 

00 

Partly 

skimmed 

Yoghurt 

* 

Not less than 0.5 
percent m/m & 

Not more than 

3,0 percent m/m 

Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 


(iii) 

Skimmed 

Yoghurt 

Not more than 

0.5 percent m/m 

Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 

- ~ 

(iv) 

Sweetened 

Flavoured 

Yoghurt 

Not less than 3.0 
percent m/m 

Not less than 8.5 
percent m/m 

Not less than 3.2 
percent m/m 

Not less than 6.0 
percent m/m 

(v) 

Fruit 

Yoghurt 

. Not less than 1.5 
percent m/m 

Not less than 8.5 
percent m/m 

Not less than 2.6 
percent m/m 

Not less than 6.0 
percent m/m 


Provided that Titrable acidity as lactic acid shall not be less than 0.85 percent and not more than 1.2 percent. 
The specific lactic acid producing bacterial count per gram shall not be less than 10,00,000. Provided further that the 
type ofYoghurt shall be clearly indicated on the label otherwise standards of plain Yoghurt shall apply. The Yoghurt 
subjected to heat treatment after fermentation at temperature not less than 65 degree C shall be labelled as Thermised 
or Heat Treated Yoghurt and shall conform to the above parameters except the minimum requirement of specific 
lactic acid producing count per gram. 

2.1.13: WHEY PRODUCTS 

1. Whey Powder means the product obtained by spray or roller drying sweet whey or acid whey from which 
major portion of milk fat has been removed. Sweet Whey means the fluid separated from the curd after the coagulation 
of milk, cream, skimmed milk or buttermilk in the manufacture of cheese, casein or similar products, principally with 
non-animal rennet type enzymes. 

Acid W'hey is obtained after coagulation of milk, cream, skimmed milk or buttermilk, principally with acids of 
the types used for manufacture of edible acid casein, chhana, paneer, or fresh cheese. It shall be of uniform colour 
with pleasant taste and flavour free from off flavour and rancidity. It may contain food additives permitted in these 
regulation includingAppendixA. It shall conform to the microbiological requirements prescribed in Appendix B. It 
shall conform to the following requirements:— 
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Requirements 


(0 Moisture 

(ii) Milk Fat 

(iii) MilkProtein(Nx6.38) 

(iv) Total Ash 

(v) pH (in 10.0% solution) 

(vi) Lactose content 
expressed as anhydrous 
Lactose 


Whey Powder 


Not more than 5.0 percent 
Not more than 2.0 percent m/m 
Not less than 10.0 percent m/m 
Not more than 9.5 percent m/m 
Not less iham 5.1 
Not less than 61.0 percent m/m 


Acid Whey Powder 


Not more than 4.5 percent 
Not more than 2.0 percent m/m 
Not less than 7.0 percent m/m 
Not more than 15.0 percent m/m 
Not more than 5.1 
Not less than 61.0 percent m/m 


Note: (i) Although the powders may contain both anhydrous lactose and lactose monohydrates, the lactose 
content is expressed as anhydrous la ctose. 

(ii) 100 parts of lactose monohydrate contain 95 parts of anhydrous lactose. 


2.1.14: EDIBLE CASEIN PRODUCTS 

1. Edible Casein Products mean the products o 
shimmed milk. 

2. Edible acid casein means the product obtain 
coagulum of skimmed milk. 

3. Edible non-animal rennet casein means the 
remaining after separating the whey from the skimmei 
other coagulating enzymes 

4. Edible caseinate-means the dry product obtair 
grade neutralising agents and which have been subjei 
the name of the cation and the drying process used (S 

The products shall be white to pale cream or ha\ 
flavour, it may contain food additives permitted in th< 
microbiological requirements prescribed in Appendix 


btained by separating, washing and drying the coagulum of 

ed by separating, washing and drying the acid precipitated 

product obtained after washing and drying the coagulum 
1 milk which has been coagulated by non-animal rennet or by 


led by reaction of edible casein or fresh casein curd with food 
:ted to an appropriate heat treatment. It shall be qualified by 
pray or Roller dried). 

e greenish tingerfree from lumps and any unpleasant foreign 
tse regulations including Appendix A. It shall conform to the 
B. It shall conform to the following requirements:— 


Requirements 


(i) Moisture 

(ii) Milk Fat 

(iii) Milk Protein 
(Nx6.38) on dry 
weight basis 

(iv) Casein in Protein 

(v) Ash including P-,0 5 

(vi) Lactose 

(vii) Free fatty Acid 
ml/0. IN NaOH/gm 

(viii) pH Value in 10% 
solution 


Son-animal rennet Casein 


Not more than 12.0 percent m/m 
Not more than 2.0 percent m/m 
Not less than 84.0 percent m/m 

Not less than 95.0 percent m/m 
Not less than 7.5 percent m/m 
Not more than 1.0 percent m/m 


cid Casein 


Caseinate 


Jot more than 12.0 percent m/m Not more than 8.0 percent m/m 
Jot more than 2.0 percent m/m Not more than 2.0 percent m/m 
Jot less than 90.0 percent m/m Not less than 88.0 percent mm 


ot less than 95.0 percent m/m Not less than 95.0 percent nr 

lot more than 2.5 percent m/m — 

lot more than 1.0 percent m/m Not more than 1.0 percent ir 


Jot more than 1.0 percent r 
Jot more than 0.27 percent 


Not more than 8.0 


FATS. OILS .AND FAT EMULSIONS 


2.2.1 OILS: 

1. Coconut oil (naryal ka tel) means the oil expressed from copra obtained from the kernel of Cocos mucifera 
nuts. It shall be clear and free from rancidity , suspended or other foreign matter, separated water, added colouring or 
flavouring substances, or mineral oil. It shall conform to the following standards:— 
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Butyro-refractometer 

reading at 40°C. 34.0 to 35,5 

OR 

Refractive Index at 40°C 1.4481 -1,4491 


Saponification value Not less than 250 

Iodine value 7.5 to 10. 

Polenske Value Not less than 13 


Lnsaponifiable matter Not more than 1.0 per cent. 

Acid value Not more than 6.0. 

. Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these regulations and appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane more than 
5.00 ppm. 

2. Cotton seed,oil (binola ka tel) means the oil extracted from clean, sound delinted and decorticated cotton 
seeds (genus Gossypium). It shall be refined, It shall be clear, free from rancidity, suspended or other foreign matter, 
separated water, added colouring or flavouring substances or mineral oil. It shall conform to the following standards:— 

Butyro-refractometer 

reading at 40°C. 55,6 to 60,2 

OR 


Refractive Index at 40°C 1,4630-1.4660 

Saponification value 190 to 198 

Iodine value ‘ 98 to 112. 


Unsaponifiable matter Not more than 1.5 per cent. 

Acid value Not more than G.50 

There shall be no turbidity after keeping the filtered sample at 30°C for 24 hours 

Bellier Test (Turbidity temperature- 19.0°C-21.0°C 

Acetic acid method) 

Test for Argemone oil shall be negative 

However, it may contain food additives permitted in these regulations and appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). the oil so refined shall not contain hexane more than 
5.00 ppm. 

3. Groundnut oil (moongh-phali-ka tel) means the oil expressed from clean and sound groundnuts (Arachis 
hypogoes). It shall be clear, free from rancidity, suspended or other foreign matter, separated water added colouring 
or flavouring substances or mineral oil. It shall conform to the following standards:— 

B uty ro-refractometer 

reading at 40°C 54.0 to 57.1 

Or 


Refractive Index at 40°C 
Saponification value 
Iodine value 


1.4620-1.4640 
188 to 196 
85.to 99. 
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Unsaponifiable matter 
Acid value 


Not more than 1.0 per cent. 
Not more than 6.0 


Bellier test (Turbidity temperature 

Acetic acid method) 35 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted 

Further, if the oil is obtained by the method of si 
obtained by solvent extraction or otherwise, it shall be su 
conform to the standards laid down under regulation 2.?d 
5.00 ppm. 

4. Linseed oil (tili ka tel) means the oil obtained 
Usitaiissimum). it shall be clear, free from rancidity, s 
colouring or flavouring substance, or mineral oil. It shal 

Butyro-refractometer 

reading at 40 oC 6! I 


°Cto41°C 

in these Regulations and Appendices 

)lvent extraction and the oil imported into India whether 
iplied for human consumption only after refining and shall 
(16). The oil so refined shall not contain Hexane more than 

by process of expressing clean and sound linseed (linum 
ispende d or other foreign matter, separated water, added 
conform to the following standards:— 


Refractive Index at 40°C 

Saponification value 

Iodine value ] 

Unsaponifiable matter 1 

Acid value 1 

Test for argemone oil shall be negative. 

However, it may contain food additives permittc 

Further, if the oil is obtained by the method of 
obtained by solvent extraction or otherwise, it shall be s 
conform to the standards laid down under regulation 
5.00 ppm. 

5. Mahua oil means the oil expressed from cleai 
longifolia or a mixture of both). It shall be clear and shi 
separated water, added colouring or flavouring substant 
following standards:— 

Butyro-refractometer 

reading at 40°C ' - 


1 4720-1.4750 

1:18 to 195 

N ot less than 170 

N ot more than 1.5 per cent. 

Not more than 4.0 


il in these Regulations and Appendices 

olvent extraction and the oil imported into India whether 
applied for human consumption only after refining and shall 
A (16). the oil so refined shall not contain hexane more than 

and sound seeds or nuts of Madhuca (Bassi latifblia or B. 
11 be free from rancidity, suspended or other foreign matter, 
es, or mineral oil. It shall be refined and shall conform to the 


♦9.5 to 52.7 


Refractive Index at 40°C 


.4590-1.4611 
87 to 196 


Saponification value 187 to 196 

Iodine value 5 8 to 70 

Unsaponifiable matter Not more than 2.0 per cent 

Acid value Wot more than 0.50 

Test for argemone oil shall be negative 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be Supplied for human consumption only after refining ami shall 
conform to the standards laid down under regulation 2.1 .1 (16). The oil so refined shall not contain Hexane more than 
S.OOppm. 
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6 . Rape-seed oil (toria oil) mustard oil (sarson ka te!) means the oil expressed from clean and sound mustard 
seeds, belonging to the compestris, juncea or napus varieties of Brassica. It shall be clear free from rancidity, 
suspended or foreign matter, separated water, added colouring or flavouring substances or mineral oil. It shall 
conform to the following standards:— 


Butyro-refractometer reading at 40°C 

58.0 to 60.5 

OR 


Refractive index at 40°C 

1.4646 to 1.4662 

Saponification value 

168 to 177 

Iodine value 

96-112: 

Poly bromide test shall be Negative 

Unsaponifiable matter 

Not more than 1.2 per cent by weight 

Acid value 

Not more than 6.0 

Bellier test (Turbidity temperature - 
Acetic acid Method) 

23.0°Cto27.5°C 

Test for Argemone oil 

Negative 

Test for Hydrocyanic Acid 

Test for argemone oil shall be negative 

Negative 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 

obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane more than 

5.00 ppm. 


7. Rapeseed or mustard oil - low erucic acid means the oil obtained from clean and sound, low erucic acid oil 

bearing seeds of rapeseed belonging to compestris, juncea, or napus varieties of Brassica by the method of 
expression or solvent extraction and it shall be clear, free from rancidity, suspended or other foreign matter, separated 
water, added colouring or flavouring substances or mineral oil and shall contain not more than 2 % erucic acid (as % 
of total fatty acids) and shall conform to the following standards, namely :— 

Butyro-refractometer reading at 40°C 

58.6 to 61.7 


OR 

Refractive index at 40°C 

1.465 to 1.467 

Iodine value (Wij's method) 

105 to 126 

Saponification value 

182-193 

Unsaponifiable matter 

Not more than 20g/kg 

Acid value 

Not more than 0.6 

Bellier test (Turbidity temperature - 
Acetic acid Method) 

Not more than 19.0°C 

Test for Argemone oil 

Negative 

Test for Hydrocyanic Acid (Ferric Chloride test) Passes the test 

Further, Rapeseed oil obtained by solvent extraction shall be supplied for human consumption only if it is 


refined and it shall conform to the standard laid down under regulation 2.2.1 (16)except acid value which shall be not 
more than 0.6. Additionally, it shall have Flash Point (Pensky Marten Closed Method) not less than 250°C and the 


oil so refined shall contain Hexane not more than 5.00 ppm: 

Provided further that it may contain food additives permitted under these Regulations and Appendices". 

8 . Olive oil means the oil expressed from the fruit of the olive tree (Olea europaea sativa Hoffin. et Link). It shall 
be of three types:— 
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forei 


ft 


(i) Virgin olive oil means the oil obtained fij 
means under conditions, particularly thermal, 
which is suitable for consumption in the naturaj 
colour, with specific odour and taste, free fronts 
be free from rancidity, suspended or other 
substances or mineral oil. 

(ii) Refined olive oil means the oil obtai 
characteristics of which render it unsuitable 
methods which do not lead to alterations in the 
sediment, yellow in colour, without specific odo 
or pollution of oil. It shall be free from rancidity 
colouring or flavouring substances or mineral oi|l 

Further, if the oil is obtained by the metho 
obtained by solvent extraction or otherwise, it 
and shall conform to the standards laid down 
Hexane more than 5.00 ppm. 

(iii) Refined olive-pomace oil means the 
solvents and made edible by means of refining 
structure. It shall be clear, limpid, without sedim 
or taste and free from odours or tastes indicating 
suspended or other foreign matter, separated 

However, it may contain food additives permitt 

Further, if the oil. is obtained by the method ofj 
obtained by solvent extraction or otherwise, it shall be 
conform to the standards laid down under regulation 
than 5.00 ppm 

It shall conform to the following standards:— 


om the fruit of the olive tree by mechanical or other physical 
ich do not lead to alteration of the oil. Virgin olive oil is oil 
State without refining. It shall-be clear, yellow to green in 
({lours or tastes indicating alteration or pollution of oil. It shall 
gn matter, separated water, added colouring or flavouring 


ijied from virgin olive, the acid content and or organoleptic 
r consumption in the natural state, by means of refining 
initial glyceridic structure. It shall be clear, limpid without 
|ur or taste and free from odours or taste indicating alteration 
, suspended or other foreign matter, separated water, added 


i of solvent extraction and the oil imported into India whether 
iall be supplied for human consumption only after refining 
er regulation 2.2.1 (16). The oil so refined shall not contain 


und 


rft 


wati 


<|>il obtained from "olive pomace" by extraction by means of 
ethods which do not lead to alteration in the initial glyceridic 

I nt, yellow to yellow-brown in colour, without specific odour 
Iteration or pollution of the oil. It shall be free from rancidity, 
er, added colouring or flavouring substances or mineral oil. 

td in these Regulations and Appendices. 

solvent extraction and the oil imported into India whether 
Supplied for human consumption only after refining and shall 
2.1 (16). The oil so refined shall not contain Hexane more 


Parameters 


Virgin olive oil Refined olive oil 


Refined olive 
Pomace oil 


B.R. Reading at 40°C 

or 

Refractive Index at 40°C 

Saponification value 
(mg KOH/g oil) 

Iodine value (wijs) 

Unsaponifiable matter 
(using light petroleum) 

Acid Value 
Bellier test 

Semi-Siccative oil test 
Olive pomace oil test 
Cotton seed oil test 
Teaseed oil test 
Sesame Seed oil test 
Test for Argemone oil 


51 


fl-55.6 


.4600-1.4630 

84-196 


754' 


W 

15 


Nd 


■94 

it more than 

g/kg 

it more than 6.0 


51.0-55.6 

1.4600-1.4630 

184-196 

75-94 

Not more than 
15g/kg 

Not more than 0.5 


Not more than 17°C Not more than 17° C 


n4 

nI 

Nil; 

Nc; 

N<t 

m 


gative 

gative 

gative 

gative 

gative 

gative 


Negative 

''~~\N£gativ< 

Negative 

Negative 

Negative 

Negative 



V 


51.6-55.9 

1.4604-1.4632 

182-193 

75-92 

Not more than 
30g/kg 

Not more than 0.5 

Not applicable 

Negative 

Negative 

Negative 

Negative 

Negative 

Negative 
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9. Poppy seed oil means the oil expressed from poppy seeds (papaver somniferum). It shall be clear, free from 
rancidity, suspended or other foreign matter separated water, added colouring or flavouring substances or mineral 
oil. It shall conform to the following standards:— 

Butyro-refractometer 

reading at 40°C 60.0 to 64.0 

Or 

Refractive Index at 40°C 1.4659 -1.4685 

Saponification value 186 to 194 

Iodine value 13 3 to 143 

Unsaponifiable matter Not more than 1.0 per cent 

Acid value Not more than 6.0 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1(16). the oil so refined shall not contain hexane more than 
5.00 ppm. 

10. Safflower seed oil (berry ka tel) means the oil expressed from the seeds of Carthamus tinctorius. It shall be 
clear, free from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring 
substances, or mineral oil. It shall conform to the following standards:— 

Butyro-refractbmetef 

reading at 40°C 62.4 to 64.7 

Or 


Refractive Index at 40.°G' 
Saponification .value 
Iodine value 
Unsaponifiable matter 
Acid value 

Belliertest Turbidity temperature 
Acetic acid method 


1.4674-1.4689 

186-196 

135-148 

Not more than 1.0 per cent 
Not more than 6.0 

Not more than 16°C 


Test for argemone oil shall be negative. 

However, it mav contain food additives permitted in these Regulations and Appendices 

/ 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shal l be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1(16). The oil so refined shall not contain Hexane more than 
5.00 ppm. 

10.01 Safflowerseed oil and Safflowerseed oil (High Oleic Acid) means the oil expressed from the seeds of 
Carthamus tinctorious L. It shall be clear, free from rancidity, suspended or foreign matter, separated water, added 
colouring or f lavouring substances, or mineral oil. Safflowerseed oil (High Oleic Acid) shall contain not less than 
70% oleic acid. j percent of total fatty acid shall conform to the following standards:— 


Parameters High Oleic 

Safflowerseed Oil 


Safflowerseed Oil 


51.0-57.1 


61.7-66.4 


B JR. Reading at 40°C 

Or 

Refractive Index at 40°C 


1.460-1.464 


1.467-1.470 
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reading at 40 °C 


60.5 to 65.4 


Refractive Index at 40°C 
Saponification value 
Iodine value 
Acid value 


1.4662-1.4694 
185 to 190 
115 to 120 
Not more than 6.0 


Unsaponifiable matter Not more than 2.5 per cent 

Bellier test (Turbidity temperature Not more than 22°C 

Acetic acid method) 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these regulations and Appendix A 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane more than 
5.00 ppm. 

13. NIGER SEED OIL (Sargiya ka tel) means the edible oil obtained by process of expressing clean and sound 
seeds of Guizotia abyssinica. It shall be clear and free from rancidity, suspended or other foreign matter, separated 
water, added colouring or flavouring substances, mineral or other oil. It shall conform to the following standards:— 

Butyro-refractometer 

reading at 40 °C 61.0-65.0 


Refractive Index at 40°C 
Saponification value 
Iodine value 
Unsaponifiable matter 
Acid value 


1.4665-1.4691 
188-193 
110 to 135 

Not more than 1.0 per cent 
Not more than 6.0 
25°C - 29°C 


Bellier test (Turbidity temperature 25°C - 29°C 

Acetic acid method) 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1(16). the oil so refined shall not contain hexane more than 
5.00 ppm. . 

14. Soyabean oil means the oil expressed from clean and sound soyabeans (Soja max) from which the major 
portion of the gums naturally present have been removed by hydration and mechanical or physical separation. It 
shall be clear, free from rancidity, suspended or other foreign matter, separated water added colouring or flavouring 
substances or mineral oil. It shall conform to the following standards:-— 


B uty ro- re fractom eter 
reading at 40 °C 


58.5 to 68.0 


Refractive Index at 40°C 
Saponification value 
Iodine value 
Unsaponifiable matter 


1.4649-1.4710 
189 to 195 
120 to 141 

Not more than 1.5 percent 
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(xi) Mahua Oil 
(xfi) Olive Oil 
(xiii) Poppyseed Oil 

(xiv) TaramiraOi! 

(xv) iviaize (Com) oil 

(xvi) Watermelonseed Oil 
(xvii) Palm Oil 

(xviii) Palmolein 

(xix) Palrp Kernel Oil 

(xx) Rice Bran Oil 

(xxi) Salseed fat 

(xxii) Mango Kernel fat 
(xxm) Kokum fat 
(xxiv) Dhupa fat 
(xxv) Phulwara fat 

2. The refined vegetable oil shall comply with the following requirements: 

The oils shall be clear and free from rancidity, adulterants, sediments, suspended and other foreign matter, 
separated water, added colouring and flavouring substances and mineral oil 


3. However, it may contain food additives permitted in these Regulations and Appendices 

17. Almond oil means the oil expressed from he seeds of primus amygdalus Batach, var, dulcis koehne (sweet 
almond) or of Prunus amygdalus Batach, var Amara Focke (bitter almond) without the application of heat. It shall be 
Clear from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances 
or mineral oil. It shall conform to the following standards:— 


Butyro-refractometer 

reading at 40 °C 54 to 5 7 

Or 


Refractive Index at 40°C 
Saponification value 
Iodine value 
Acid value 

Bellier test Turbidity temperature 
Acetic acid method 


1.4620-1.4639 
186 to 195 
90 to 109 

Not more than 6.0 
Not more than 60°C 


Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

18. Water-melon seed oil means the oil extracted from the clean, sound seeds of the fruit of water-melon 
(citrullus vulgaris schrad, family: cucurbitaceae). It shall be clear, free from rancidity, adulterants, sediments, suspended 
and other foreign matter, separated water, added colouring and flavouring substances and mineral oil. It shall 
conform to the following standards:— 

Moisture and volatile matter Not more than 0.25 per cent 


Butyro-refractometer 
reading at 40 °C 


55.6-61.7 
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Refractive Index at 40°C 
Saponification value 
Iodine value 
Acid value 


1.4630-1.4670 

190-198 

115-125 

Not more than 6.0 
Not more than 1.5% 


Unsaponifiabie matter 
Test for argemone oil shall be negative. 

* However, it may contain food additives permj 

Further, if the oil is obtained by the method 
obtained by solvent extraction or otherwise, it shall 

conform to the standards laid down under regulatiojn 2.2.1 (16). The oil so refined shall not contain Hexane more 
than 5.00 ppm. 

19. Palm oil means the oil obtained from fleshy] i 
method of expression or solvent extraction. It shall 
separated water, added colouring and flavouring substance 
namely:— 

Buty ro-refractometer 
reading at 50 °C 

Or 


tted in these Regulations and Appendices 

. solvent extraction and the oil imported into India whether 
be supplied for human consumption only after refining and shall 


mesocarp of fruits of the oil palm (Elaeis Guinensis) tree by the 
tje clear, free from rancidity, suspended or other foreign matter, 
es or mineral oil. Rshall conform to the following standards, 


35.5-44.0 


Refractive Index at 50 °C 
Melting point (capillary slip method) 
Iodine value(Wij’s method) 
Saponification value 
Unsaponifiabie matter 
Acid value 


1.449M.4552 

Not more than 37°C 

45-56 

195-205 

Not more than 1.2 per cent 
Not more than 10.0 


hal 


Indigenously produced raw Palm Oil obtained by 
as such provided acid value is not more than 6.0 B 
extraction shall be refined before it is supplied for 
down under regulation 2.2.1 (16). Additionally, it $ 
than 250°C 

Test for argemone oil shall be negative. 

However, it may contain food additives perm 

The oil so refined shall not contain Hexane 

20. Palmolein means the liquid fraction obtain 
of fruits of oil palm (Elaeis Guineensis) tree by the 
from rancidity, suspended or other foreign matter 
mineral oils. It shall conform to the following standajr 

Butyro-refractometer 

reading at 40 °C 

Or 

Refractive Index at 40 °C 


method of expression may be supplied for human consumption 
.jut palm oil imported into the country or produced by solvent 
^uman consumption and it shall conform to the standards laid 
1 have Flash Point (Pensky-Marten closed method) - Not less 


Iodine value (Wij's method) 
Saponification value 
Cloud Point 
Unsaponifiabie matter . 
Acid Value 


jtted in these Regulations and Appendices „ 
re than 5.00 ppm. 

iejd by fractionation of palm oil obtained from the fleshy mesocarp 
method of expression of solvent extraction. It shall be clear, free 
separated water, added colouring and flavouring substances or 
ds, namely:— 

43.7-52.5 

1.4550-1.4610 
54-62 
195-205 

Not more than 18°C 
Not more than 1.2 per cent 
Not more than 6.0 
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Further, if the palmolein is obtained from solvent extracted palm oil, it shall be refined before it is supplied for 
human consumption and it shall conform to the standards laid down under regulation 2.2.1 (16). Additionally, it shall 
have Flash Point (Pensky Marten closed method) - not less than 250°C. 

Test for argemone oil shall be negative. However, it may contain food additives permitted in these Regulations 
and Appendices 

The oil so refined shall not contain Hexane more than 5.00 ppm. 

21. Palm kernel oil means the oil obtained from sound kernel of the fruits of oil palm (Elaeis guinensis) tree by 
the method of expression or solvent extraction. It shall be clear, free from rancidity suspended, or other foreign 
matter, separated water, added colouring and flavouring substances or mineral oil. It shall conform to the following 
standards, namely:— 

Butyro-refractometer 

reading at 40 °C 35.3-39.5 

a 

Refractive Index at 40 °C 1.4490-1.4520 

Iodine value (Wij’s method) 10-23 

Saponification value 237-255 

Unsaponiflable matter Not more than 1.2 per cent 

Acid value Not more than 6.0 


Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human consumption 
only after refining and shall conform to the standards laid down under regulation 2.2.1 (16). additionally, it shall have 
flash point (pensky marten closed method) - not less than 250°c. 

test for argemone oil shall be negative. 

however, it may contain food additives permitted in these regulations and appendices 
the oil so refined shall not contain hexane more than 5 .00 ppm. 

22. Sun flower seed oil means the oil obtained from clean and sound sunflower seeds or cake from the plants 
Helianthus annus linn (Familyicompositae) by the method of expression or solvent extraction. It shall be clear, free 
from rancidity, suspended or other foreign matter, separated water, added colouring or flavouring substances or 
mineral oil. It shall conform to the following standards, namely:— 

Butyro-refractometer 

reading at 40°C 57.1 -65.0 

Or 

Refractive Index at 40°C 1.4640 -1.4691 

Iodine value (Wij’s method) 100-145 

Saponification value 188-194 

Unsaponiflable matter Not more than 1.5 per cent 

Acid value Not more than 6.0 


Further, if the oil is obtained by the method of solvent extraction, it shall be supplied for human consumption 
only after refining and shall conform to the standards laid down under regulation 2.2.1 (16). Additionally, it shall 
have Flash Point (Pensky Marten closed method) - not less than 250°C. 

• Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

The oil so refined shall not contain Hexane more than 5.00 ppm. 

22.01 Sunflowerseed oil and Sunflowerseed oil (High Oleic Acid) means the oil obtained from clean and sound 
Sunflowerseed or the High Oleic acid oil bearing Sunflowerseeds of Helianthus annuus L. by the method of 
expression or solvent extraction. It shall be clear, free from rancidity, suspended foreign matter, separated water, 
added colouring or flavouring substance or mineral oil. It shall contain not less than 75% oleic acid as percent of 
total fatty acids. It shall conform to the following standards:— 
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High Oleic A 
61.7-68.0 at 25 


Parameters 
B.R. Reading 
Or 

Refractive Index 
Iodine value (Wijs method) 

Saponification value 
Unsaponifiable matter 
Acid Value 
Test for Argemone oil 

Further, if the oil is obtained by the method 
obtained by solvent extraction or otherwise, it shall 
conform to the standards laid down under regulation | 
5.00 ppm. 

23 Rice bran oil means the oil obtained from 
Oryza Sativa Linn. Fam Gramineae which is removed 
bran. 


fid Sunflowerseed Oil 
°C 


Sunflowerseed Oil 
52.5-63.2 at 40°C 


1.467-1.471 at): 
78-90 
182-194 
Not more thaii 
Not more thaij 
Negative 


25°C 


1.461-1.468 at 40°C 
118-141 
188-194 

Not more than 15g/kg 
Not more than 4.0 mg/KOH/g oil 
Negative 

()f solvent extraction and the oil imported into India whether 
supplied for human consumption only after refining and shall 
.2,1 (16). the oil so refined shall not contain hexane more than 


15g/kg 

4.0 mg/KOH/g oil 


bt 


tin 


e layer around the endosperm of rice obtained from paddy of 
jduring the process of rice milling and is generally known as rice 


Refined Rice Bran Oil shall be obtained frdm 
bleaching earth or activated carbon or both and deod^i 
deodorisation may be done by physical means. 

The oil shall be clear and free from rancidity, 
separated water and added colouring and flavourii: 
absence of turbidity after keeping the filtered sampjl 
consumption only after refining. It shall conform to 

Moisture and Volatile Matter 

Refractive Index 1 

at40 °C 

Or 

B utyro-refractometer 
reading at 40 °C 
Saponification value 
Iodine value (Wij's method 
Acid value 

Unsaponifiable matter, percent by weight 

• for chemically refined 

• for physically refined 

• Oryzanol Content 

Flash Point (Pensky Marten Closed method) 
Test for argemone oil shall be negative. 
However, it may contain food additives perm 

Further, if the oil is obtained by the method 
obtained by solvent extraction or otherwise, it shall 
conform to the standards laid down under regulation (2 
5.00 ppm. 


solvent extracted oil, neutralised with alkali, bleached with 
rised with steam. Alternatively deacidification' bleaching and 


adulterants, sediments, suspended and other foreign matters, 
g substances. The clarity of the oil shall be judged by the 
e at 35°C for 24 hrs. Rice Bran Oil shall be sold for human 
fhe following standards, namely:— 

Not more than 0.1 percent by weight 
1.4600-1.4700 


51.0-66.4 . 

180-195 

90-105 

Not more than 0.5 

Not more than 3.5 percent 
Not more than 4.5 percent 
Not less than 1.0 percent 
Not less than 250 °C 

itted in these Regulations and Appendices 

of solvent extraction and the oil imported into India whether 
be supplied for human consumption only after refining and shall 
.2.1 (16). the oil so refined shall not contain hexane more than 


2898 GI/11—42 
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24. Blended edible vegetable oil means an admixture of any two edible vegetable oils where the proportion by 
weight of any edible vegetable oil used in the admixture is not less than 20 per cent. The individual oils in the blend 
shall conform to the respective standards prescribed by these regulations. The blend shall be clear, free from 
rancidity, suspended or insoluble matter or any other foreign matter, separated water, added colouring matter, 
flavouring substances, mineral oil, or any other animal and non-edible oils, or fats, argemone oils, hydrocyanic acid, 
castor oil and tricresyl phosphate. It shall also conform to the following standards, namely:— 


a) Moisture and volatile matter 

b) Acid value 

not more than 0.2 per cent by weight; 

Nature of oil 

Acid Value 

(1) 

Both raw edible vegetable oils in the blend 

Not more than 6.0 

(2) 

One raw edible vegetable oil (s) and one 
refined vegetable oil (s) in the blend 

Not more than 5.0 

(3) 

Both refined edible vegetable oils in the blend 

Not more than 0.5 

(4) 

Unsaponifiable matter, percent by weight 
(i) Blended with chemically refined rice bran oil 

Not more than 3.0 percent by weight 


(ii) Blended with other edible vegetable oil 

Not more than 1.50 percent by weight 

(5) 

Flash point (Pensky Martin closed method) 

Not less then 250°C 


Test for Argemone oil shall be negative 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supplied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). 

the oil so refined shall not contain hexane more than 5.00 ppm. 

222 Interesterified vegetable fat. means an edible fatty material that has been so treated as to bring about a 
rearrangement of fatty acid positions within the glyceride entities and hence a change in the physical properties like 
melting point, viscosity, specific gravity and the like with very little change in the constitution of the fatty acids 
themselves by a process of interesterification of the essentially neutral edible oil or fat, singly or in mixtures 
generally through the use cf alkaline catalysts exemplified by sodium or potassium metals, or their ethoxides or 
hydroxides in the form either of anhydrous powders or in anhydrous glycerol medium followed by such post¬ 
process steps as washing, bleaching and deodourisation, the last of which can be omitted if the interesterified fat is 
to be incorporated as pal of the raw material for further processing in edible fat products. 

The interesterified fat shall be clear, free from soap, flavouring substances, rancidity, suspended or other 
foreign matter, separated water and mineral oil. It shall conform to the following standards, namely:— 

(i) It sha:i not contain any harmful colouring, flavouring or any other matter deleterious to health; 

(ii) No colour shall be added to interesterified fat unless so authorised by Government, but in no event 
any colour resembling the colour of ghee shall be added; 

(iii) If any flavour is used, it shall be iistinct from that of ghee in accordance with a list of permissible 
flavours and in such quantities as may be prescribed by Government: 

Provided that diacetyl to the extent of not more than 4.0 ppm may be added to interesterified fat 
exclusively meant for consumption by the Armed Forces; 

(iv; it shall not have moisture exceeding 0.25 per cent; 

(v) The melting point as determined by capiiiury slip method shall be from 31°C to 41°C, both inclusive; 

(vi) The Butyro-reiractometer reacting at 40°C. shall not be less than 48 or Refractive Index at 40°C shall 
not be less than 1.4580; 

(vii) It shall not have unsapon I liable matter ex, ceding 2.0 percent; 

(viii) It shall not have free fatty acids (calculated as Oleic acid) exceeding 0.25 per cent; 
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(ix) The product on melting shall be clear in appearance and shall be free from staleness or rancidity, and 

pleasant to taste and smell; . - 1 . 

(x) It shall contain raw or refined sesame (til) oil not less than 5 per cent by weight, but sufficient so that 
when it is mixed with refined groundnut oil in the proportion of20:80, the colour produced by the Baudouin 
Test shall not be lighter than 2.0 red units in a 1 cm. pel! on a Lovibond scale; 

(xi) It shall contain not less than 251.U. of synthetic Vitamin A per gram at the time of packing and shall 
show a positive test for Vitamin A when tested by Antimony Trichloride (Carr-Price) reagent (As per IS: 5886- 
1970); 

(xii) No anti-oxidant, synergist, emulsifier or i iny other such substance shall be added to it except with 
. the prior sanction of the Authority. 

Test for argemone oil shall be negative. 

However, it may contain food additives permitted in these Regulations and Appendices 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be supp lied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain Hexane more than 
5.00 ppm. 

2.23 PARTIALLY HYDRCXjENATED SOYABEAN OIL 

1. Partially hydrogenated and winterised soyabean o 1 means deodourised product obtained by light (mild or 
"Brush”) hydrogenation of degummed, deacidified, deco ourised and winterised soyabean oil. The oil shall be 
degummed by water with or without a food grade additive, deacidified by either neutralisation with alkali or steam 
distillation (physical refining) or miscella refining using pe mitted food grade solvent, decolourised with bleaching 
earth and/or carbon, partially hydrogenerated using nicke catalyst, winterised with or without the use of a food 
grade solvent, filtered in a suitable filter press and deodoui ised with steam. 

The product shall be clear, free from rancidity, susj ended or .other foreign matter, separated water, added 
colouring or flavouring substances, castor oil, mineral oil, ind other vegetable and animal fats. 

It may contain food additives permitted in these Regulations and Appendices. 

It shall conform to the following standards: 

Moisture Not i aorethan 0.1 percent by weight 

Refractive Index 

at40°C 1.46:10-1.4690 

Or 

Butyro-refractometer 

reading at 40°C 55.6- 64.8 

Saponification value 189-195 

Iodine value (Wij’s method 107 -120 

Acid value Not n lore than 0.50 

Unsaponifiable Matter Not t lore than 1.5 percent by weight 

Linolenic Acid (c 18:3) Not i lore than 3 percent by weight 

Cloud Point (°C) Not n lore than 10°C 

Flash Point (Pensky Marten Closed method) Not 1 »s than 250 °C 

Test for argemone oil shall be negative 

Further, if the oil is obtained by the method of solvi :nt extraction and the oil. imported into India whether 
obtained by solvent extraction or otherwise, it shall be suppl ed for human consumption only after refining and shall 
conform to the standards laid down under regulation 22.1 (16). The oil so refined shall not contain Hexane more than 
5.00 ppm. I 
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2. Partially hydrogenated soyabean oil means deodourised product obtained by light (mild or "brush") 
hydrogenation of degummed, deacidified, decolorised soyabean oil. The oil shall be degummed by water with or 
Without a food grade additive, deacidified by either neutralisation with alkali or steam distillation (physical refining) 
dr miscella refining using permitted food grade solvent, decolourised with bleaching earth and/or carbon and 
partially hydrogenated using nickel catalyst. The product shall again be deacidified, bleached and deodourised with 
gteam. 

The product shall be clear liquid at 35 degree C. It shall be clear on melting, free from rancidity, suspended or 
Other forefgn matter, separated water, added colouring or flavouring substances, castor oil, mineral oil or other 
vegetable and animal Oils & fats. 

It may contain food additives permitted in these Regulations and Appendices 

It shall conform to the following standards: 

Moisture Not more than 0.1 percent by weight 

Refractive Index 

at 40 °C 1.4630-1.4670 


Or 

B uty ro-refractometer 
reading at 40 °C 
Saponification value 
Iodine value (Wij's method 
Acid value 

Unsaponifiable Matter 
Linolenic Acid (cl8:3) 

Cloud Point (°C) 

Flash Point (Penske Marten Closed method) 

Test for argemone oil shall be negative 

Note : The edible oils prescribed under regulation 2.2.1 shall be free from Castor oil. 

Further, if the oil is obtained by the method of solvent extraction and the oil imported into India whether 
obtained by solvent extraction or otherwise, it shall be suppl ied for human consumption only after refining and shall 
conform to the standards laid down under regulation 2.2.1 (16).The oil so refined shall not contain Hexane more than 
5.00 ppm. 


55.6-61.7 

189-195 

95-110 

Not more than 0.50 

Not more than 1.5 percent by weight 

Not more than 3 percent by weight 

Not more than 25°C 

Not less than 250 °C 


22.4 EDIBLE FATS: 

1. Beef fat or suet means fat obtained from a beef carcass, it shall have a saponification value varying from 193 
to 200 and an iodine value from 35 to 46. 

it may contain food additives permitted in these regulations and appendices 

2. Mutton fat means fat obtained from the carcass of sheep, it shall have a saponification value varying from 
192 to 195 and an iodine value from 35 to 46. 

it may contain food additives permitted in these regulations and appendices 

3. Goat fat means the rendered fat from goat, it shall have a saponification value varying from 193 to 196 and 
iodine value from 36 to 45. 

It may contain food additives permitted in these Regulations and Appendices 

4. Lard means the rendered fat from hogs and shall not contain more than one per cent of substances other 
than fatty acids and fat. it shall have a saponification value varying from 192 to 198 and iodine value from 52 to 65. 

it may contain food additives permitted in these regulations and appendices 

5. Cocoa butter means the fat obtained by expression from the nibs of the beans of Theobroma cocoa L. It shall 
be free from other oi’ls and fats, mineral oil and added colours. It shall conform to the following standards: 
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8. Mango Kernel Fat means the fat obtained from clean and sound kernels of Mango (Magifera Indica Linn) 
by process of expression or by a process of solvent extraction from cake or kernel. It shall be refined. The fat shall 
be-clear on melting and free from rancidity, adulterants, sediment suspended or other foreign matter, separated 
water, added colouring and flavouring matters and mineral oil. However, it may contain food additives permitted in 
these Regulations and Appendices. 

It shall also conform to the following standards, namely :— 


(a) Butyro-refractometer reading at 40°C, 

43.7-51.6 

or Refractive Index at 40°C 

1.4550 to 1.4604 

(b) Saponification value 

185-198 

(c) Unsaponifiable matters 

Not more than 1.5 per cent by weight 

(d) Iodine value (wijs) 

32-57 

(e) Acid value 

(f) Flash Point 

Not more than 0.5 

Pensky-Martens (closed) method 

Not more than 250°C 

Test for argemone oil shall be negative. 


9. Dhupa Fat means the fat obtained from clean and sound seed kernels of Dhupa, also known as Indian 
Copal (Vateria Indica Linn) tree by process of expression or by a process of solvent extraction from cake or kernel. 
It shall be refined. The fat shall be clear on melting and free from rancidity, adulterants, sediment, suspended or other 
foreign matter, separated water, added colouring and flavouring matter and mineral oil. However, it may contain food 
additives permitted in these Regulations and Appendices 

It shall also conform to the following standards, namely : 

:— 

(a) Butyro-refractometer reading at 40°C, 

47.5-49.5 

or Refractive Index at 40°C 

1.4576 to 1.4590 

(b) Saponification value 

187-192 

(c) Unsaponifiable matters 

Not more than 1.5 per cent by weight. 

(d) Iodine value (wijs) 

36-43 

(e) Acid value 

Not more than 0.5 

(f) FlashPoint 

Not less than 250°C 


Penske-Martens (closed) method 

Test for argemone oil shall be negative. 

10. Phulwara Fat means the fat obtained from clean and sound seed kernels of Phulwara [variously named 
Aisapdra Butyrace (Roxb) Baelni, Madhuca Butyracea or Bassia Butyracea] by a process of expression or by a 
process of solvent extraction from cake or Kernel. It shall be refined. The fat shall be clear on melting and shall be 
free from rancidity, adulterants sediments, suspended on other foreign matters, separated water, added colouring 
and flavouring substances and mineral oil. However, it may contain food additives permitted in these Regulations 
and Appendices. 

It shall also conform to the following Standards, namely :— 


(a) Butyro-refractometer reading at 40°C, 

48.6-51.0. 

or Refractive Index at 40°C 

1.4584 to 1.4600 

(b) Saponification value 

192.5-199.4 

(c) Unsaponifiable matters 

Not more than 1 .5 per cent by weight 

(d) Iodine value (wijs) 

43.8-47.4 

(e) Acid value 

Not more than 0.5 

(f) FlashPoint 


Penske-Martens (closed) method 

Not less than 250°C 


Test for argemone oil shall be negative. 
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2.2.5 MARGARINE AND FAT SPREADS: 

1. Table margarine means an emulsion of ed: 
oil and animal body fats. It may contain common sa 
2 per cent; it may contain food additives permitti 
following specifications, namely:— 

Fat 

Moisture 


Vitamin A 


Melting point of extracted fat 

(Capillary Slip Method) 

Unsaponifiable matter of extracted fat 

Free fatty acids (a* oleic acid) of extracted| 

OR 

Acid Value 

It shall contain not less than 5.0 percent of its 
is mixed with refined groundnut oil in the proportipi 
be lighter than 2.5 red units in 1 cm cell on a lovi 

Provided that such coloured and flavoured 
more than 150 ppm. 

Provided further that such coloured and flay 
not more than 500gms. 


fete oils and fats with water. It shall be free from rancidity, mineral 
It not exceeding 2.5 per cent* skimmed milk powder not exceeding 
^d in these Regulations and Appendices. It shall conform to the 

Not less than SO per cent mass/mass 

Not less than 12 per cent and not more than 16 per cent 
mass/ mass. 

Not less than 30 I.U. per gram o| the product at the time of 
sale. 

31°Cto37°C 


Not more than 1.5 per cent by weight extracted fat. 
fat Not more than 0.25 per cent by weight 

Not more than 0.5 

weight of Til oil but sufficient to ensure that when separated fat 
n of20:80 the red colour produced by the Baudouin test shall not 
bond scale. 

piargarine shall also contain starch not less than 100 ppm and not 
owed margarine shall only be sold in sealed packages weighing 


ah 


Test for Argemone oil shall be negative 

2. Bakery and Industrial Margarine- means 
added colour and flavour, rancidity, mineral oil an| 
percent. However, it may contain food additives 
the following standards, namely:— 


emulsion of vegetable oil product with water. It shall be free from 
jd animal body fats. It may contain common salt not exceeding 2.5 
permitted in these Regulations and Appendices. It shall conform to 


Fat 

Moisture 


N< 


N 


ot less than 80 per cent m/m. 

ot less than 12 per cent and Not more than 16 per cent m/m. 

The separated fat of the products shall conjform to the following :— 

30 IU per gram at the time of packaging and shall show a 
etst for Vitamin ’A' when tested by Antimony trichloride (carrprice) 
perlS 5886-1970). 


(i) VhamihA 


Not less 
positive t 
reagents (as 


(ii) Melting point by 
Capillary slip method 

(in) Unsaponifiable matter 


3l°C-41°C 


Not exce 
Rice bran 
be not mi 
declared 
Food Saf( 
Re gul at io 


eding 


2.0 per cent but in case of the products where proportion of 
joil is more than 30 per cent by wt. the unsaponifiable matter shall 
than 2.5 per cent by wt. provided quantity of Rice bran oil is 
the label of such product as laid down in Regulation 2.4.5 (34) of 
and Standards (Food Products Standards and Food Additive) 
, 2011 . 


ore 

on 

<ty 

ns. 


(iv) Free Fatty Acid 
calculated as Oleic 
acid or 
Acid value 


Not more than 0.25 per cent. 
Not more than 0.5. 
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It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that when the product is mixed with 
refined groundnut oil in the proportion of20 : 80, the colour produced by the Boudouin test shall not be lighter than 
2.0 red unit in a 1 cm. cell on a Lovibond scale. 

Test for argemone oil shall be negative. 

3. Fat spread means a product in the form of water in oil emulsion, of an aquous phase and a fat phase of edible 
oils and fats excluding animal body fats. The individual oil and fat used in the spread shall conform to the respective 
standards prescribed by these regulations. 

Fat spread shall be classified into the following three groups:— 

S.No Types Characteristics 

(a) Milk fat spread Fat content will be exclusively milk fat. 

(b) Mixed fat spread Fat content will be a mixture of milk fat with any one or more of hydrogenated, 

unhydrogenated refined edible vegetable Oils or interesterified fat. 

(c) Vegetable fat spread Fat content will be a mixture of any two or more of hydrogenated, 

unhydrogenated refined vegetable oils or interesterfied fat. 

The fat content shall be declared on the label. In mixed fat spread, the milk fat content shall also be declared 
on the label alongwith the total fat content. 

The word 'butter' will not be associated while labelling the product. 

It may ’contain’ edible common salt not exceeding 2 per cent by weight in aqueous phase; milk solid not fat: It 
may contain food additives permitted in these Regulations and Appendices. It shall be free from animal body fat, 
mineral oil and wax. Vegetable fat spread shall contain raw or refined Sesame oil (Til oil) in sufficient quantity so that 
when separated fat is mixed with refined groundnut oil in the proportion of 20:80 the red colour produced by 
Baudouin test shall not be lighter than 2.5 red units in 1 cm cell on a Lovibond scale. 

It shall also conform to the following standards, namely:— 

(i) Fat Not more than 80 per cent and not less than 40 per cent by 

weight. 

(ii) Moisture Not more than 56 per cent and not less than 16 per cent by 

weight. 

(iii) Melting point of Extracted fat Not more than 37°C 

(capillary slip method) in case 

of vegetable fat spread 

(iv) Unsaponifiable matter of extracted fat 

(a) In case of milk fat and mixed fat spread Not more than 1 per cent by weight 

(b) In case of vegetable fat spread Not more than 1.5 per cent 

(c) Acid value of extracted fat Not more than 0.5 

(v) The vegetable fat spread shall contain Not less than 25 IU synthetic vitamin ’A’ per gram at the 

time of packing and shall show a positive test for vitamin 

’A' when tested by Antimony Trichloride (Carr-Price) 

reagents (as per I.S. 5886 - 1970)". 

(vi) It shall contain Starch Not less than 100 ppm and 

Not more than 150 ppm 

It shall be compulsorily sold in sealed packages weighing not more than 500g. under Agmark certificate mark. 
2.2.6 HYDROGENATED VEGETABLE OILS 

1. Vanaspati means any refined edible vegetable oil or oils, subjected to a process of hydrogenation in any 
form. It shall be prepared by hydrogenation from groundnut oil, cottonseed oil and sesame oil or mixtures thereof or 
any other harmless vegetable oils allowed by the government for the purpose. Refined sal seed fat, if used, shall not 
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be more than 10 per cent of the total oil mix. Vanaspati si tail be prepared from one or more of the following vegetable 
oils: 

a. Coconut oil 

b. Cotton-seed oil 

c. Dhupa fat 

d. Groundnut oil 

e. Kokum fat 

f. Linseed oil 

g. Mahuaoil 

h. Maize (Com) oil 

i. Mango kernel fat 

j. Mustard/Rape-seed oil 

k. Niger-seed oil 

l. Pahqoil 

m. Phuhvara fat 

n. Rice bran oil ft 

o. safflower (Kardiseed) oil 

p. Salseed oil (up to 10%) 

q. Sesame oil 

r. Soyabean oil 

s. Sunflower oil 

t. Watermelon seed oil 

u. Vegetable oils imported for edible purpc ses: 

It shall conform to the standards specified below:— 

(i) It shall not contain any harmful colouring, flavouring or any other matter deleterious to health; 

(ii) No colour shall be added to hydrogenated vegetable oil unless so authorised by Government, 
but in no event any colour resembling the colour of ghee shall be added; 

(iii) If any flavour is used, it shall be distinct from that of ghee in accordance with a list of 
permissible flavours and in such quantities as may be prescribed by Government: 

Provided that diacetyl to the extent of not more than 4.0 p.p.m. may be added to Vanaspati 
exclusively meant for cohsumption by the Armed Forces; 

(iv) The product on melting shall fce clear in appearance and shall be free from staieness or 
rancidity, and pleasant to taste and smell; 

(v) It shall contain raw or refined ses ime (til) oil in sufficient quantity so that when the vanaspati 
is mixed with refined groundnut oil in the proportion of20:80, the colour produced by the Baudouin test 
shall not be lighter than 2.0 red units in a 1 cm. cell on a Lovibond scale; 

(vi) No anti-oxidant, synergist, emul sifier or any other substance shall be added to it except with 
the prior sanction of the Authority. 

Provided that imported crude palm oil and fractions thereof shall not be used by the producers 
other than those who are engaged in manui “acture of vanaspati/any other hydrogenated oil produce and 
are equipped in the same location with the facilities for generation of hydrogen gas and hydrogenation 
of the said imported crude palm oil and fri ctions thereof with the gas so generated in the manufacture 
of vanaspati/any other hydrogenated vegetable oil product for edible consumption. 

' (vii) The product shall conform to thi; following requirements: 


2898 GI/11—43 
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a) Moisture, percent by mass: Not more than 0.25 

b) Melting point as determined by capillary slip method shall be from 31 - 410C both inclusive 

c) it shall not have unsaponifiabfe matter exceeding 2.0 percent but in case of vanaspati 
where proportion of rice bran oil is more than 30 peercent by weight, the unsaponifiable matter 
shall not be more than 2.5 perent by weight provided quantity of rice bran is declared on the label 
of such vanaspati as laid down in regulation 2.4.2(8) of packaging and labeling regulations 

d) Free fatty acid (as oleic add), percent by mass: Not more than 0.25 

e) Synthetic Vitamin 'A": Not less than 25.0 International units (IU) per gram at the 
time of packing and shall test positive when tested with Antimony Trichloride (carr-Price 
Reagent)as per IS:5886-1970 

f) Residual Nickel: Not more than 1 J ppm 

g) Test for argemone oil shall be negative. 

2. Bakery shortening means vanaspati meant for use as a shortening or leavening agent in the manufacture 
of bakery products, that is. for promoting the development of the desired cellular structure in the bakery 
product with an accompanying increase in its tenderness and volume; this will also confirm to the standards 
prescribed in regulation 2.2.6 (l) excepts that— 

(a) the melting point as determined by the capillary slip method shall not exceed 41°C. 

(b) if aerated, only nitrogen, air or any other inert gas shall be used for the purpose and the 
quantity of such gas incorporated in the product shall not exceed 12 per cent by volume thereof. 

(c) it-may contain added mono-giycerides and diglycerides as emulsifying agents. 

Test for argemone oil shall be negative. 

23: FRUIT& VEGETABLE PRODUCTS 

2.3.1: Thermally Processed Fruits 

1. Thermally Processed Fruits 

(Canned/Bottled/Flexible packaged/Asepticaliy packed) means the products obtained from sound, matured, 
dehydrated, fresh or frozen, peeled or un-peeled, previously packed, whole, halves or cut pieces of fruits packed 
with any suitable packing medium and processed by heat, in an appropriate manner, before or after being sealed in 
a container, so as to prevent spoilage. It may contain water, fruit juice, dry or liquid nutritive sweeteners, spices and 
condiments and any other ingredients suitable to the product. The packing medium aiongwith its strength shall be 
declared on the label. 

2. The product may contain food additives permitted in these Regulations and Appendices. The product shall 
conform to the microbiological requ irements given in Appendix B. Drained weight of fruits shal I be not less than the 
weight given helow:- 

(t) Liquid pack Not less than 50.0 percent of net weight of the contents 

(a) Solid Pack Not less than 70.0 percent of net weight of the contents 

3. The container shall be well (tiled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

23.2: Thermally Processed Fruit Cocktail /Tropical Fruit Cocktail 

L Thermally Processed Fruit Cocktail / Tropical Fruit Cocktail (Canned, Bottled, Flexible Pack And / Or 
Asepticaliy Packed) means the product prepared from a mixture of fruits which shall be declared on the label. Such 
fruits may be fresh, frown, dehydrated or previously processed. The fruit mixture may be packed with any suitable 
packing medium and processed by heat in an appropriate manner before or after being sealed in a container so as to 
prevent spoilage. The packing medium aiongwith its strength when packed shall be declared on the label. 

2. The name of the fruits used in the product and prepared in any style shall be declared on the label aiongwith 
the range of percentage of each fruit used in the product. The drained weight of fruits shall be not less than the 
weight given below:— 
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(a) Liquid pack 50.0 percent of net weight of contents 

(b) Solid Pack 70.0 percent of net weight of contents 

3. The product may contain food additives permitted in these Regulations and Appendieefe Therprodiict shall 
conform to the microbiological requirements given in A apendix B. The container shall be well filled Svith the product 
and shall occupy not less than 90.0 percent of the water capacity of the container, when packed in the rigid 
containers. The water capacity of the container is the volume of distilled water at20°C which the swUtfcoirtainer is 
capable of holding when completely filled. 

2.3.3: Thermally Processed Vegetables 

1. Thermally Processed Vegetables (Canned, Bo tled/Flexible pack / Aseptically Packed) means the product 
obtained from fresh, dehydrated or frozen vegetables either singly or in combination with other vegetables, peeled 
or un-peeled, with or without the addition of water, common salt and nutritive sweeteners, spices and condiments or 
any other ingredients suitable to the product, packed with any suitable packing, nltedium appropriate to the product 
processed by heat, in an appropriate manner, before o ■ after being sealed in a container so as to prevent spoilage. 
The packing medium alongwith its strength shall be declared on the label. The product may be prepared in any 
suitable style appropriate to the produet. The product may contain food additives permitted in these Regulations 
and Appendices. The product shall conform to the microbiological requirements given in Appendix B. The name of 
the vegetables used in the product and prepared in any style shall be declared on the label alongwith the range of 
percentage of each vegetable used in the product. Drained weight of vegetables shall be not less than the weight 
given below:— 

(i) Liquid Pack 

(a) Mushroom 50.0 percent of net weight of contents 

(b) Green beans, carrots, peas, sweet com/ buby com 50.0 percent of net weight of contents 

(c) Mushroon Packed in sauce 25.0 percent of net weight of contents 

(d) Other Vegetables 50.0 percent of netweight of contents 

(ii) Solid Pack 70.0 percent of net weight of con tents 

2. The container shall be Well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when puckeriin the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the seeled container is capable of holding when completely filled. 

2.3.4: Thermally Processed Curried Vegetables / Read / to Eat Vegetables 

1. Thermally Processed Curried Vegetables / Res idy to Eat Vegetables means the product prepared from fresh, 
dehydrated or frozen or previously processed vegetables, legumes, cereals or pulses, whether whole or cut into 
pieces. The vegetable(s), either singly or in combinat on, may be prepared in any suitable style applicable for the 
respective vegetable in normal culmaiy preparation. It i nay contain salt, nutritive sweeteners, spices and condiments, 
edible vegetable oils and fats, milk fiifand any other ingredients suitable to the product and processed by heat, in 
an appropriate manner, before or after being* in a container, so as to prevent spoilage. 

2. The product may contain food additives perm itted in these Regulations and Appendices. The product shall 
conform to the microbiological requirements given in , Appendix B. 

3. The container shall be well filled with the product and shall occupy not less than ^0.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity oftfie contttiner is the volume of 
distilled water at 20°C which the sealed container is capable of holding when co mpl etely fitted. 

2.3.5: Thermally Processed Vegetable soups 

1. Thermally Processed Vegetable Soups (Carnot d, Bottled, flexible pack And/ Or Aseptically Packed) means 
unfermented but fermentable product, intended for di -ect consumption, prepared from juice/ pulp/puree of sound, 
mature vegetables, fresh, dehydrated, frozen or previously processed, singly or in combination, by bleiMtthg with 
salt, nutritive sweeteners, spices and condiments and any other in^pedients suitable to the product, cooked to a 
suitable consistency and processed by heat in an app ro pria te manner, before or after being - s*aledin a container, so 
as to prevent spoilage. It may be clear, turbid or cloudy. 
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2. The product shall have total soluble solids (m/m) not less than 5.0 percent except for tomato soup where it 
shall be not less than 7.0 percent (w/ w). 

3. The product may contain food additives permitted in these Regulations and Appendices. The product shall 
conform to the microbiological requirements given in Appendix B. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable ofholding when completely filled. 

2.3.6: Thermally Processed Fruits Juices 

1 Thermally Processed Fruits Juices (Canned, Bottled, Flexible And/Or Asepticailv Packed) means unfermented 
but fermentable product, pulpy, turbid or clear, intended for direct consumption obtained by a mechanical process 
from sound, ripe fruit or the flesh thereof and processed by heat, in an appropriate manner, before or after being 
sealed in a container, so as to prevent spoilage. The juice may have been concentrated and later reconstituted with 
water suitable for the purpose of maintaining the essential composition and quality factors of the juice. It may 
contain salt. One or more of the rfutritive sweeteners may be added in amounts not exceeding 50 g/kg but not 
exceeding 200g/kg in very acidic fruits except in case of Apple Juice, Orange Juice (reconstituted from concentrate). 
Grape Juice, Pineapple Juice (reconstituted from concentrate). The product is not required to be called sweetened 
juioe till the added nutritive sweeteners are not in excess of 15g/kg. 

2. The product may contain food additives permitted in these Regulations and Appendices. The product shall 
conform to the microbiological requirements given in Appendix B. 

The product shall meet the following requirements:— 

FRUIT JUICES 




TSS Min( %) 

Acidity expressed as 

Citric Acid Max.(%) 


• 1 

2 

"■> 

1 . 

Apple Juice 

10 

3.5 (as malic acid) 

2. 

Orange Juice 
(a) Freshly expressed 

10 

35 


(b) Reconstituted from concentrate 

10 

35 

3. 

Grape Fruit Juice 

9 

- 

4. 

Lemon juice 

6 

4.0( minimum) 

5. 

Limejuice 

- 

5.0(minimum) 

6. 

Grape Juice 




(a) Freshly expressed 

15 

35 


(b) Reconstituted from concentrate 

15 

35 

7. 

Pineapple Juice 




(a) Freshly expressed 

10 

3.5 


(b) Reconstituted from concentrate 

10 

35 

8. 

Black Currant 

11 

35 

9. 

Mango, Guava or any other pulp fruit 

15 

35P 

10. 

Other fruit juices of single species- not 
very acidic 

10 

35 

11 . 

Other fruit juices of single species- 
very acidic 

10 

35 

12. 

Other fruit juices of single species or 
combination thereof -not very acidic 

10 

35 

13. 

Other fruit juices of single species or 




combination thereof - very acidic 

10 

35 
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3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.7 Thermally Processed Vegetable Juices 


1. Thermally Processed Vegetable Juices (Canned, Bottled, Flexible Pack And/Or Aseptically Packed) means 
the unfermented but fermentable product or may be lactic acid fermented product intended for direct consumption 
obtained from the edible part of one or more vegetables, including roots, and tubers (e.g. carrots, garlic) stems and 
shoots (e.g. Asparagus), leaves and flowers (e.g. spinach and cauliflower) and legumes (e.g. peas) singly or in 
combination, may be clear, turbid or pulpy, may have been concentrated & reconstituted with water suitable for the 
purpose of maintaining the essential composition & quality factors of the juice and processed by heat, in an 
appropriate manner, before or after being sealed ir, a container, so as to prevent spoilage. It may contain salt, 
nutritive sweeteners, spices and condiments, vinegar, whey or lactoserum having undergone lactic acid fermentation 
not more than 100 gm/kg and any other ingredients suitable to the product. 

2. The product shall have total soluble solids free of added salts not less than 5U percent (w/w). 

3. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements gi ven in Appendix B.‘ 

4. The container shall be well filled with the product and shall occupy not less than.90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.8 Thermally Processed Tomato Juice: 

1. Thermally Processed Tomato Juice means the unfermented juice obtained by mechanical process from 
tomatoes (Lycopersicum esculentus L) of proper maturity and processed by heat, in an appropriate manner, before 
or after being sealed in a container, so as to prevent spoilage. The juice may have been concentrated and reconstituted 
with water for the purpose of maintaining the essential composition and quality factors of the juice. The product 
may contain salt and other ingredients suitable to the product. The product shall be free from skin, seeds and other 
coarse parts of tomatoes. The product shall have pleasant taste and flavour characteristic of tomatoes free from off 
flavour and evidence of fermentation. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. The product shall conform to the requirements 
of Total Soluble Solids m/m free of added salt to be not less than 5.0 percent. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.9 Thermally Processed Fruit Nectars: 

1. Thermally Processed Fruit Nectars (Canned, Bottled, Flexible Pack And / Or Aseptically Packed) means an 
unfermented but fermentable pulpy or non-pulpy, tuibid or clear product intended for direct consumption made from 
fruit singly or in combination, obtained by blending; the fruit juice / pulp/fruit juice concentrate and/ or edible part 
of sound, ripe fruit(s), concentrated or unconcentmted with watei; nutritive sweeteners and any other ingredient 
appropriate to the product and processed by heat in an appropriate manner, before or after being sealed in a 
container, so as to prevent spoilage. 

2. Lemon and Lime juice may be added as an ac idifying agent in quantities which would not impair characteristic 
fruit flavour of the fruit used. The product may contain food additives permitted in these regulations including 
Appendix A. The product shall conform to the mien )biological requirements given in Appendix B. It shall meet the 
following requirements:— 
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TSS Min( %) 

Min. Fruit Juice 
Content (%) 

Acidity Expressed 
as Citric Acid 
Max (%) 

NECTARS OF CITRUS JUICE 

Orange Nectar 

15 

40 

1 5 

Grape Fruit Nectar 

15 

20 


Pineapple Nectar 

15 

40 

\5 

Mango Nectar 

15 

20 

1.5 

Guava Nectar 

15 

20 

1 5 

Peach Nectar 

15 

20 

\5 

Pear Nectar 

15 

20 

1 5 

Apricot Nectar 

15 

20 

1 5 

Non-pulpy Black Currant Nectar 

15 

20 

1.5 

Other F ruit Nectar 

15 

20 

\5 

Other F ruit N ectars of High A cidity/Pulpy / 
Strong flavour 

15 

20 

\5 

Mixed Fruit Nectar 

15 

20 

1 5 


3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 


23. 10: Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages 

1. Thermally Processed Fruit Beverages / Fruit Drink/ Ready to Serve Fruit Beverages (Canned, Bottled, 
Flexible Pack And/ Or Aseptically Packed) means an unfermented but fermentable product which is prepared from 
juice or Pulp/Puree or concentrated juice or pulp of sound mature fruit. The substances that may be added to fruit 
juice or pulp are water, peel oil, fruit essences and flavours, salt, sugar, invert sugar, liquid glucose, milk and other 
ingredients appropriate to the product and processed by heat, in an appropriate manner, before or after being sealed 
in a container, so as to prevent spoilage. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. The product shall meet the following 
requirements:— 

(i) Total Soluble solid (m/m) Not less than 10.0 percent 

(ii) Fruit juice content (m/m) 

(a) Lime/Lemon ready to serve beverage Not less than 5.0 percent 

(b) All other beverage/drink Not less than 10.0 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.11: Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree 

1. Thermally Processed Mango Pulp / Puree and Sweetened Mango Pulp / Puree (Canned, Bottled, Flexible 

Pack And/ Or Aseptically Packed) means unfermented but fermentable product intended for direct consumption 
obtained from edible portion of sound, ripe mangoes (Mangifera indica.L.), by sieving the prepared fruits, where as, 
the puree is obtained by finely dividing the pulp by a finisher or other mechanical means and processed by heat in 
an appropriate manner, before or after being sealed in a container, so as to prevent spoilage. ' 

2. It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. However, the product 
shall be described as sweetened Mango pulp/ puree if the amount of nutritive sweeteners is in excess of 15 gm / kg. 










344 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Past HI —Sec. 4] 


S.No Product Total Soluble Solids fw/w) 

1 Tomato puree Not less than 9.0 percent 

2 Tomato Paste Not less than 25 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.15 Soup Powders: 

1. Soup Powders means the products obtained by mechanical dehydration of fresh vegetables/ fruits 
juice/ pulp/puree of sound, vegetables / fruits and or earlier concentrated, dehydrated, frozen or processed fruits & 
vegetables, singly or in combination by blending with salt, nutritive sweeteners, spices and condiments and any 
other ingredients suitable to the product, as appropriate to the product and packed suitably to prevent spoilage. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. The product shall comply with the following 
requirements:— 

(0 Moisture (m/m) Not more than 5.0 percent 

(ii) Total soluble solids (m/m) (on dilution on ready to serve basis) Not less than 5.0 percent 

2.3.16 Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only: 

1. Fruit/Vegetable Juice / Pulp/ Puree With Preservatives For Industrial Use only means an unfermented but 
fermentable product, pulpy, turbid or clear, obtained by a mechanical process from sound ripe fruits/ vegetables. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.17 Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use Only: 

1. Concentrated Fruit Vegetable Juice /Pulp / Puree With Preservatives For Industrial Use Only means an 
unfermented product, which is capable of fermentation, obtained from the juice or pulp or puree of fruit(s) / vegetable 
(s), from which the water has been removed to the extent that the product has a soluble solids content of not less 
than double the content of the original juice, pulp, puree prescribed under Regulation 2.3.6 and Regulation 2.3.7. It 
may be pulpy, turbid or clear. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.18 Tamarind Pulp/Puree and Concentrate: 

1. Tamarind Pulp/Puree And Concentrate means the unfermented product which is capable of fermentation, 
obtained from fresh or dried tamarind, by boiling with water and sieving it, and preserved either by thermal processing 
or by using permitted preservatives. 

2. The Tamarind Concentrate is the product obtained from tamarind pulp/ puree from which water has been 
removed by evaporation to achieve appropriate concentration. 

3. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 
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Minimum TS 
Percent 


Minimum Acidity 
Percent 


Ash Insoluble in dilute HC1 
Percent (Maximum) 


Tamarind Pulp/Puree 32 

Tamarind Concentrate 65 


45 

9.0 


0.4 

0:8 


4. The container shall be well filled with the p 
capacity of the container, when packed in the rigid 
distilled water at 20°C which the sealed container is 


-oduct and shall occupy not less than 90.0 percent of the water 
containers. The water capacity of the container is the volume of 
capable of holding when completely filled. 


2.3.19 Fruit Bar/ Toffee: 

1. Fruit Bar/ Toffee means the product pr< 


she 


previously preserved, nutritive sweeteners, butter oi 
appropriate to the product & dehydrated to form 

2. The product may contain food additives pe: 
shall conform to the microbiological requirements giv 
requirements:— 

(i) Moisture (m/m) 

(ii) Total soluble solids (m/m) 

(iii) Fruit content (m/m) 


spared by blending Pulp/Puree from sound ripe fruit, fresh or 
| other edible vegetable fat or milk solids and other ingredients 
et which can be cut to desired shape or size. 

rjmitted in these regulations including Appendix A. The product 
en in Appendix B. The product shall comply with the following 


Not more than 20.0 percent 
Not less than 75.0 percent 
Not less than 25.0 percent 


2.3.20 Fruit/Vegetable, Cereal Flakes: 

1. Fruit/Vegetable, Cereal Flakes means the 
fruit(s) / vegetables of any suitable variety, fresh, frozs i 
other ingredients appropriate to the product with or 

2. The product may contain food additives pei 
shall conform to the microbiological requirements giv 
requirements:— 

(i) Moisture (m/m) 

(ii) Acid insoluble Ash (m/m) 

(in) Starch (m/m) 


product prepared by blending fruit(s) Pulp/Puree of sound ripe 
n o? previously preserved, starch, cereals & nutritive sweeteners, 
without salt & dehydrated in the form of flakes. 

rinitted in these regulations including Appendix A. The product 
en in Appendix B. The product shall comply with the following 

Not more than 6.0 percent 
Not more than 0.5 percent 
Not more than 25.0 percent 


si 


iflrs 


from 


2.3.21 Squashes, Crushes, Fruit Syrups/Fruit Sharbai 

1. Squashes, Crushes, Fruit Syrups/Fruit 
unfermented but fermentable fruit juice/puree or o 
several fruits by blending it with nutritive sweeten 
any other ingredients suitable to the products. 

1.1 Cordial means a clear product free 
fermentable clarified fruit juice with nutritive swei 
ingredients suitable to the products. 

1.2 Barley water means the product prepared 
nutritive sweeteners, water with or without salt and 
other ingredient suittable to the product 

1.3 The product may contain food additives 
shall conform to the microbiological requirements giv 
requirements:— 


its and Barley Water: 

arbats and Barley Water means the product prepared from 
Oncentrate clear or cloudy, obtained from any suitable fruit or 
, water and with or without salt, aromatic herbs, peel oil and 


ete: 


from 


any cellular matter, obtained by blending unfermented but 
ners & water with or without salt and peel oil and any other 


unfermented but fermentable fruit juice by blending it with 
peel oil and barley starch not less than 0.25 percent and any 


perm 


ihted in these regulations including Appendix A. The product 
en in Appendix B. The product shall amply with the following 


2898 GI/11—44 
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Name of the products 

Min (%) of fruit juice/ 
puree in the final product 

Total Soluble 
Solids Min (%) 

Acidity expressed as 
Citric Acid Max (%) 

(1) 

Squash 

25 

40 

35 

(2) 

Crush 

25 

55 

35 

(3) 

Fruit Syrup/Fruit Sharbats 

25 

65 

35 

(4) 

Cordial 

25 

30 

35 

(5) 

Barley Water 

25 

30 

25 


1 A Any syrup/ sharbats containing a minimum of 10 percent of dry fruits shall also qualify to be called as 
fruits syrups. 


1.5 The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.322 Ginger Cocktail: 

1. Ginger Cocktail (Ginger Beer Or Gingerale) means the product prepared by blending ginger juice or its 
oleoresin or essence with water and nutritive sweeteners. 

2. The product shall be free from extraneous matter. When suitably diluted shall have the colour and flavour 
characteristic of the product. 

3. The minimum total soluble solids shall not be less than 30.0 percent (m/ m). 

4. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 

5. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.23 Synthetic Syrup for use in Dispensers for carbonated water: 

1. Synthetic Syrup for use in Dispensers for carbonated water means carbonated water obtained by blending 
nutritive sweeteners'with water and other ingredients appropriate to the product. 

2. The total soluble solid content (m/m) of the product shall not be less than 30 percent. The product when 
suitably reconstituted shall conform to the requirements of carbonated water and match in all respects, except 
Carbon Dioxide contents, with similar product as bottled for direct consumption. It shall be free from extraneous 
matter. 

3. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.24: SYNTHETIC SYRUPorSHARBAT 

1. Synthetic syrup or sharbat means the syrup obtained by blending syrup made from sugar, dextrose or liquid 
glucose. 

It may also contain fruit juice and other ingredients appropriate to the product. It shall be free from burnt or 
objectionable taints, flavours, artificial sweetening agents, extraneous matter and crystallization. It may contain 
citric acid, permitted colours, permitted preservatives and permitted flavouring agents. It shall also conform to the 
following standards namely:— 

Total soluble solids Not less than 65 per cent by weight 
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2.3.25 Murabba 

* 1. Murabba means the product, prepared from suitab e, sound whole or cut grated fruits, rhizome or vegetables, 
appropriately prepared, suitable for the purpose, singly or in combination, by impregnating it; with nutritive 
sweeteners to a concentration adequate to preserve it. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given i 1 Appendix B. The product shall conform to tfttffeftowmg 
composition: 

(i) Total soluble solids (m/m) Not less than 6i i .0 percent 

(ii) Fruit contents (m/m) Not less than 55.0 p< rcent 

3. The container shall be well filled with die product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid contai tiers. The water capacity of die container is die volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.26 Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / Fruit Peel: 

1.1 Candied Fruits / Vegetables/ Rhizome / Fruit Pe el means the product prepared from sound aid ripe fruits, 
vegetables, rhizomes or fruit peel, of any suitable variety, appropriately prepared, by impregnating it with nutritive 
sweeteners to a concentration adequate to preserve it. 

1.2 Crystallised Fruit / Vegetable/ Rhizome / Fruit 1 >eel means the product prepared from candied product by 
coating with pure crystallised sugar or by drying the syrip on wet candied fruit. 

1.3 Glazed Fruit/ Vegetable/Rhizome / Fruit Peel mi sans the product prepared from candied product by coating 
it with a thin transparent layer of heavy syrup with or wilhout pectin which has dried to a more or less firm texture 
on the product. 

1.4 The product may contain food additives peimitted in these regulations including Appendix A. The 
product shall conform to the microbiological requirements given in Appendix B. It shall meet the following 
requirements:— 

(i) The percentage of total sugar (w/w) Not less than 70.0 

(ii) Percentage of reducing Sugar to total sugar Not less than 25.0 

2.3.27 Tomato Ketchup and Tomato Sauce: 

1. Tomato Ketchup and Tomato Sauce means the jiroduct prepared by blending tomato juice/Puree/Paste of 
appropriate concentration with nutritive sweeteners, salt vinegar, spices and condiments and any other ingredients 
suitable to the product and heating to the required consistency. Tomato Paste may be used after dilution with water 
suitable for the purpose of maintaining the essential cor iposition of the product. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given n Appendix B. It shall meet the following requirements:— 

(i) Total Soluble solids (m/m) Not less than 25.0 percent 

Salt free basis 

(ii) Acidity as acetic acid Not less than 1.0 percent 

3. The container shall be well filled with the produ ct and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid conta iners. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled.- 

2.3.28 Culinary Pastes / Fruits and Vegetable Sauces Ol her Than Tomato Sauce and Soya Sauce 

1. Culinary Pastes / Fruits and Vegetable Sauces 0 ther Than Tomato Sauce and Soya Sauce means a culinary 
preparation used as an adjunct to food, prepared from edi ble portion of any suitable fruit/vegetable including, toots, 
tubers & rhizomes, their pulps/purees, dried fruits, singl; f or in combination by blending with nutritive sweeteners, 
salt, spices and condiments and other ingredient appropriate to the product. 

2. The product may contain food additives permitted in these regulations including Appendix A. It may 
contain caramel but shall not contain any other adder 1 colour whether natural or synthetic. The product shall 
conform to the microbiological requirements given in Af pendix B. It shall meet the following requirements:— 
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Name of the Product 

Total Soluble Solids 
(Salt free basis) (m/m) 

Acidity % 

(as acetic acid) 


(1) Chilli Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(2) Fruits / Vegetable Sauces 

Not less than 15.0 percent 

Not less than 1 2 percent 

(3) Culinary Paste/ Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(4) Ginger Paste 

Not less than 3.0 percent 

Not less than 1.0 percent 


3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 


2.3-29 Soyabean Sauce: 

1. Soyabean Sauce means the product obtained from wholesome soyabeans, by fermenting the soyabean 
paste in which trypsin inhibitors have been inactivated & blending with salt, nutritive sweeteners. It may contain 
spices and condiments and other ingredients appropriate to the product preserved by using permitted preservative. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total Soluble solids (m/m) Not less than 25.0 percent 

Salt free basis 

(ii) Acidity as acetic acid Not less than 0.6 percents 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.30'Carbonated Fruit Beverages or Fruit Drinks: 

1. Carbonated Fruit Beverages or Fruit Drink means any beverage or drink which is purported to be prepared 
from fruit juice and water or carbonated water and containing sugar, dextrose, invert sugar or liquid glucose either 
singly or in combination. It may contain peel oil and fruit essences. It may also contain any other ingredients 
appropriate to the products. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 


(0 

00 

Total Soluble solids (m/m) 

Fruit content (m/m) 

Not less than 10.0 percent 

(a) 

Lime or Lemon juice 

Not less than 5.0 percent 

(b) 

Other fruits 

Not less than 10.0 percent 


3. The product shall have the colour, taste & flavour characteristic of the product & shall be free from 
extraneous matter. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled waterat 20°C which the sealed container is capable of holding when completely filled. 


2.3.31: Jam 

1. Jam means the product prepared from sound, ripe, fresh, dehydrated, frozen or previously packed fruits 
including fruit juices, fruit pulp, fruit juice concentrate or dry fruit by boiling its pieces or pulp or puree with nutritive 
sweeteners namely sugar, dextrose, invert sugar or liquid glucose to a suitable consistency. It may also contain fruit 
pieces and any other ingredients suitable to the products. It may be prepared from any of the suitable fruits, singly 
or in combination. It- shall have the flavour of the original fruit(s) and shall be free from burnt or objectionable 
flavours and crystallization. 
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2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements gi\ en in Appendix B. It shall meet the following requirement:— 

Total soluble solids (in/m) Not less than 65.0 percent 

3. The product shall be manufactured from no t less than 45 percent, by weight, of original prepared, fruit, 
exclusive of any added sugar or optional ingredients oi ’ finished product except where fruit is strawberry or raspberry 
where it shall contain not less than 25 percent fruit. 

2.3.32 Fruit Jelly: 

1. Fruit Jelly means the product prepared by boiling fruit juice or fruit (s) of sound quality, with or without 
water, expressing and straining the juice, adding nutr tive sweeteners, and concentrating to such a consistency that 
gelatinisatioh takes place on cooling. The product shall not be syrupy, sticky or gummy and shall be clear, sparkling 
and transparent. 

2. The product may contain food additives pern litted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 

Total soluble solids (m/m) Not less than 65.0 percent 

3. The product shall be manufactured from hot less than 45 percent, by weight, of original prepared fruit, 
exclusive of any added sugar or optional ingredients of finished product. 

23.33 Fruit Cheese: 

1. Fruit Cheese means the product prepared from pulp/puree of sound, ripe fruit (s), whether fresh, frozen or 
previously preserved or dry fruits, by cooking with suit, nutritive sweeteners to attain a thick consistency so that it 
sets on cooling. Cheese shall be neither too soft nor loo hard to chew. It may be prepared from any of the suitable 
fruits, singly or in combination. It shall have the flavour of the original fruit(s) and shall be free from burnt of 
objectionable flavours and crystallization. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements gh en in Appendix B. It shall meet the following requirement:— 

Total soluble solids (m/m) Not less than 65.0 percent 

3. The product shall be manufactured from ne t less than 45 percent by weight, of original prepared fruit, 
exclusive of any added sugar or optional ingredients o: r finished product except where fruit is strawberry or raspberry 
where it shall contain not less than 25 percent fruit. 

2.334 Marmalades: 

1. Marmalades means a product prepared by boiling sound fruits with peel, pulp and Juice, with or without 
water, added nutritive sweeteners and concentratii g to such a consistency that gelatinisation takes place on 
cooling of the product. It shall not be syrupy/sticky or gummy and shall be clear and transparent. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 

(i) Total soluble solids (m/m) Not less than 65.0 percent 

(ii) Fruit content except peel (m/m) Not less than 45.0 percent 

(iii) Peel in suspension Not less than 5.0 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 

capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20 degree C which the sealed container is capable of holding when completely filled. 

2335 Dehydrated Fruits: 

1. Dehydrated Fruits means the product, prepan :d from edible part of suitable variety of sound fruit, free from 
blemishes, insect or fungal infection, of appropriate maturity, from which, moisture has been removed, under 
controlled conditions of temperature, humidity and airflow, to die extent that the product is preserved. 
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2. It may be whole, sliced, quarters, pieces or powdered. The finished product shall have uniform colour and 
shall be free from extraneous matter. The product shall have moisture content not more than 20 percent mAn. When 
in powder form, it shall be free flowing and free from agglomerates. 

3. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 

2.336 Dehydrated Vegetables: 

1. Dehydrated Vegetables means the product, prepared from edible portions of suitable variety of sound 
vegetable, free from insect or fungal infection, free from blemishes, suitably prepared, from which moisture has been 
removed under controlled conditions of temperature, humidity & airflow, to the extent that the product is preserved. 

2. It may be whole, sliced, quarters, pieces, flakes, kibbled granules or powdered. The finished product shall 
have uniform colour and shall be free from discolouration due to scorching or enzymatic reaction. It shall be free 
from stalks, peels, stems and extraneous matter. When in powder form, it shall be free flowing and free from 
agglomerates. 

3. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the requirements as given in the 
Table below 


s. 

No. 

Nane of Vegetables 

Moisture 
net more than 
(percent) 

Sulphur 

Dioxide 

not more 
than (PPM) 

Total 
ash not 

more 

than 

(percent) 

Ash insoluble 
dilute HCI 
not more 

than 

(percent) 

Peroxidase 

Test 

1. 

Green Leafy Vegetables 

7 

2000 ppm 

- 

- 

Negative 

Z 

(a) Tubers like Arvi 

(b) Lotus Root Tapioca 

(c) Yam 

(d) Carrot 

(e) Potato 

7 

2000 ppm 



Negative 

3. 

Karela 

6 

- 

- 

- 

Negative 

4. 

Cabbage 

6 

2000 ppm 

- 

- 

Negative 

5. 

Okra 

8 

2000 ppm 


- 

Negative 

6. 

Other Vegetables 

8 

2000 ppm 

5 

05 

Negative 

7. 

Powders of onion and Garlic 

5 

- 

5 

05 

Negative 

8. 

Powders of other vegetables 
including tomatoes 

5 

2000 ppm 

5 

05 

Negative 


2.3.37 Frozen Fruits/Fruit Products: 

1 .Frozen F ruits/Fruit Products means the product frozen in blocks or individually quick frozen and offered for 
direct consumption, if required. Frozen Fruits/Fruit products are prepared from fresh, clean, sound, whole, fruits of 
suit^jle maturity, free from insector fungal infection, which are washed, sufficiently blanched to inactivate enzymes, 
if required, and are subjected to a freezing process in appropriate equipment. Freezing operation shall not be 
regarded as complete unless and until the product temperature has reached (minus) - 18°C at the thermal center after 
thermal stablization. It may be prepared in any style appropriate for the respective Fruits/Fruit product in normal 
culinary preparation. It may contain salt, nutritive sweeteners, milk solids, spices and condiments and any other 
ingredient suitable to the product. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. 
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2.3.38 Frozen Vegetables: 

1. Frozen Vegetables means the product froz 
consumption, if required. Frozen vegetables are F 1 
from insect or fungal infection, which are washed,: 
a freezing process in appropriate equipment. Free:: 
the product temperature has reached (minus) 'lit 
prepared in any style appropriate for the respective 
nutritive sweeteners, milk solids, spices and condl 

2. It shall have normal colour characteristic of t 
of the kind & variety of the vegetable used & shall 

3. The product shall test negative for peroxida; 
given in Appendix B. 

.2 3 J.9 F rozen C urried Vegetables/Ready-to-Eat Vq j 

1. Frozen Curried Vegetables/Ready-to-Eat V i 
Frozen or previously processed vegetables, legumeji 
either singly or in combination may be prepared ii 
normal culinary preparation. It may contain salt, nil 
and fats and milk fat and any other ingredients 
appropriate equipments. Freezing operation shall not 
has reached (minus) -18°C at the thermal center afl i 

2. The product shall conform to the microbio 

2.3.40 Fruit Based Beverage Mix/Powdered Fruit B 

1. Fruit Based Beverage Mix/Powdered Frail 
use after dilution, obtained by blending fhiit solid: 
the product & packed in hermetically sealed co 
characteristic of the named fruit It may contain Vit 

2. The product may contain food additives pe 
shall conform to the microbiological requirements £ 

0) Moisture (m/m) 

(if) Fruit juice content (m/m) when reconstil 

dilution according to direction for use 

2.3.41 Fruits and Vegetable Chutney: 

1. Fruits and Vegetable Chutney means the pi 
vegetable(s) of any suitable variety, which have b 
cooked with nutritive sweetener. It may contain sa 
the product and preserved by thermal processing c 

2. The product may contain food additives pei 
shall conform to the microbiological requirements g 

0 Total soluble solids (m/m) 

(a) Fniit Chutney 

(b) Vegetable Chutney 

(c) Hot and Sour (Spicy Chutney) 

(2) Fruits and Vegetable content (m/m) 

Cm) pH 

(tv) Total ash (m/m) 

(v) Ash insoluble in hydrochloric acid (m/m] 


ten in blocks or individually quick frozen and offered for direct 
irepared from sound, clean vegetables of suitable maturity, free 
sufficiently blanched to inactivate enzymes and are subjected to 
ting operation shall not be regarded as complete unless and until 
l 0 C at the thermal center after thermal stabilization. It may be 
e vegetable in normal culinaiy preparation. It may contain salt, 
iments and any other ingredient suitable to the product. 

me individual Vegetable. It shall have taste & flavour characteristic 
be free from sand, grit & other foreign matter. 

se. The product shall conform to the microbiological requirements 


jetables: 

egetables means the product prepared from Fresh, Dehydrated or 
i, cereals or pulses, whether whole or cut into pieces. Vegetable(s) 
n any suitable style applicable for the respective vegetables in 
ttritive sweeteners, spices and condiments, edible vegetable oils 
suitable to the product and subjected to freezing process in 
: be regarded as complete unless and until the product temperature 
er thermal sterilization. 

logical requirements given in Appendix B. 
ased Beverage: 

Based Beverage means a product, in powder form, intended for 
i with nutritive sweeteners and other ingredients appropriate to 
ntainers to prevent spoilage. It shall have colour & flavour 
am ins and Minerals.. 

rmitted in these regulations including Appendix A. The product 
iven in Appendix B. It shall meet the following requirements:— 

Not more than 5.0 percent 
utedby Not less than 5.0 percent 


oduct prepared from washed, clean, sound raw fruh(s) and / or 
een peeled, sliced or chopped or shreded or comminuted and 
t, spices and condiments and any other ingredients suitable to 
r other means. 

mined in these regulations including Appendix A. The product 
iven in Appendix B. It shall meet the following requirements:— 

Not less than 50.0 percent 
Not less than 25.0 percent 
Not less than 25.0 percent 
Not less than 40.0 percent 
Not more than 4.6 
Not more than 5.0 percent 
Not more than 0.5 percent 
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3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. This requirement 
shall not be applicable for bulk packs for industrial use. 


2.3.42 Mango Chutney: 

1. Mango Chutney means the product prepared from washed clean sound mango (Mangifera indica L.) of any 
suitable variety, which have been peeled, sliced or chopped or shreded or comminuted and cooked with nutritive 
sweeteners. It may contain Salt, Spices, Condiments and any other ingredient suitable to the.product and preserved 
by thermal processing/ or other means. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. It shall meet the following requirements:— 


(i) Total Soluble solids (m/m) 

Not less than 50.0 percent 

(ii) Fruit content (m/m) 

Not less than 40.0 percent 

(iii) pH 

Not more than 4.6 

(iv) Total ash 

Not more than 5.0 percent 

(v) Ash insoluble in hydrochloric acid 

Not more than 0.5 percent 


3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 


2.3.43 Pickles: 


1. Pickles means the preparation made from fruits or vegetables or other edible plant material including 
mushrooms free from insect damage or fungal infection, singly or in combination preserved in salt, acid, sugar or 
any combination of the three. The pickle may contain onion, garlic, ginger, sugar jaggery, edible vegetable oil, green 
or red chillies, spices, spice extracts/oil, limejuice, vinegar/ acetic acid, citric acid, dry fruits and nuts. It shall be free 
from copper, mineral acid, alum, synthetic colours and shall show no sign of fermentation. 

2. The product may contain food additives permitted in these regulations including Appendix A. The product 
shall conform to the microbiological requirements given in Appendix B. Pickles may be of combinations as given 
below:— 


(i) Pickles in Citrus juice or Brine conforming to the following requirements:— 


Not less than 60.0 percent 
Not less than 12.0 percent 
Not less than 1.2 percent 

Not less than 60.0 percent 


(a) Drained Weight 

(b) Sodium Chloride content when packed in Brine 

(c) Acidity as Citric Acid when packed In Citrus Juice 

(ii) Pickles in Oil 

(a) Drained Weight 

(b) Fruit and Vegetable pieces shall be practically remaining submerged in oil 

(iii) Pickles in Vinegar 

(a) Drained Weight Not less than 60.0 percent 

(b) Acidity of vinegar as acetic acid Not less than 2.0 percent 

(iv) Pickle without medium means the pickles other than enumerated above. This may contain ingredients 
given in Para 1 of this specification. Such pickles shall be labelled as "(give name of vegetable or fruits) Pickle". 


2.3.44 Table Olives: 

1. Table Olives means the product obtained from sound clean fruits of proper maturity from Olive tree (Olea 
europaea sativa Hoff of link) and suitably processed and preserved-by natural fermentation / thermal processing or 
by addition of preservative. The product may be in the form of green olives, olives turning colour before complete 
ripeness or black olives and may be whole, stoned (pitted) stuffed, halved, quartered, sliced, chopped, minced or in 
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broken form. The product may contain water, common salt, vinegar, olive oil, nutritive sweeteners and Staffing 
material pimiento, onion, almond, celery, anchovy, olive, brange or lemon peel, ha 2 elnut capers etc sin^y or in 
combination or in the form of a paste, spices, spice extricts and aromatic herbs. The product sHaH be of uniform 
colour except seasoned olives and olives turning colon’ free from any foreign matter, off flavour and taste and 
abnormal fermentation. The product may contain food additive permitted in these regulations including Appendix 
A. The product shall conform to the microbiological requirements given in Appendix B. It shall conform to thfe 
following requirements:— 


Product in brine 


(A) Green olives treated /untreated 

(i) in hermetically sealed containers Not less than 5.0 percent 

(ii) in non hermetically sealed containers Not less than * >.0 percent 

(iii) with natural-lactic fermentation 


Sodium Chloride jn brine PH of brine 


Not more than 4.0 
Not more than 4.5 


Acidity of brine as 
lactic acid 


Not less 
Percent 


(B) Seasoned green olives 

i 

(i) in hermetically sealed containers 


Not less than 4.0 percent Not more than 4.0 — 


(ii) in non hermetically sealed containers Not less than 6.0 percent Not more than 4.5 — 


(Q Olives turning colour - all 
Treatments 


Not less than $.0 percent 


Not more than 2.0 percent by count 
Not more than 2.0 percent by count 
Not more than 1 unit per kg 


0!)) Black Olives 

(i) In brine Not less than 7.0 percent - — 

(ii) in dry salt Not less than 10,0 percent - — 

© Damaged matter Not more than 2.0 percent by count 

(F) Insect damaged Units i Not more than 2.0 percent by count 

(G) Foreign matter , j Not more than 1 unit per kg _ 


Explanations:- For the purpose of this paragraph,L- 

Damaged Units' mean units showing imperfection or damage to the mesocarp which may or may not be 
associated with superficial marks; 

'Insect Damaged Units’ means Units showing insect holes or deformed fruits or those with abnormal stains or 
whose mesocarp has an abnormal aspect; 

'Foreign matter 1 means any vegetable matter not injwious to health such as leaves, stem etc. 

i . . 

2.3.45 Grated Desiccated Coconut: 

1. Grated Desiccated Coconut means the product obtained by peeling, milling and drying dto kernel of 
coconut (cocos nucifera). The product may be in the form of thin flakes, chips or shreds. The product shall be white 
in colour free from foreign matter, living insects, mould, dead insects, insect fragments and rodent contamination. 
The product shall have pleasant taste and flavour* free from rancidity and evidence of fermentation. The product 
may contain food additives permitted in these regulations including Appendix A. The products shall conform to die 
microbiological requirements given in Appendix B. The product shall conform to the following requirements:— 

(0 Extraneous Vegetable matter lllot more than 15 units/100 gm 


(ii) Moisture (m/m) 

OH) Total Ash (m/m) 

(iv) Oil Content (m/m) 

(v) Acidity of extracted fat pressed as 
Laurie Acid (m/m) 

(vi) Sulphur Dioxide 


Not more than 3.0 percent 
Not more than 2.5 percent 
iiot less than 55.0 percent 
Not more than 0.3 percent 

Not more than 50.0 mg/kg 


2898 GI/11—45 
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Explanation:— For the purpose of this paragraph Extraneous vegetable matter means fragments of shell, fibre, 
peel and burnt particles. 

2.3.46 VINEGAR: 

1. Brewed Vinegar means a product obtained by alcoholic and acetic acid fermentation of any suitable medium 
such as fruits, malt (brewed exclusively from malted barley or other cereals), molasses, Jaggary, Sugar Cane juice etc. 
with or without addition of caramel and spices. It shall not be fortified with acetic acid. 

a) The product'may contain food additives permitted in these regulations including Appendix A. The 
product shall conform to the microbiological requirements given in Appendix B. It shall meet the-following 
requirements:— 

(i) Acidity (m/v) Not less than 3.75 percent calculated as acetic Acid 

(ii) Total Solids (m/v) Not less than 1.5 percent 

(in) Total ash content Not less than 0.18 percent 

(iv) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign substances 
or colouring matter except caramel. 

b) The container shall be well filled with the product and shall occupy not less than 90.0 percent of the 
water capacity of the container, when packed in the rigid containers. The water capacity of the container is the 
volume of distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2. Synthetic Vinegar means the product prepared from acetic acid with or without caramel & spices and shall 
confirm to the following requirements: 

(i) Acidity of the product shall not be less than 3.75 percent m/v. 

(ii) It shall not contain sulphuric acid or any other mineral acid. It shall be free from any foreign 
substance or colouring matter except caramel. 

2. Synthetic vinegar shall be distinctly labelled as 
SYNTHETIC - PREPARED FROM ACETIC ACID. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 percent of the water 
capacity of the container, when packed in the rigid containers. The water capacity of the container is the volume of 
distilled water at 20°C which the sealed container is capable of holding when completely filled. 

2.3.47 NUTS AND RAISINS: 

1. Groundnut kernel (deshelled) for direct human consumption commonly known as moongphaJi are obtained 
from the plant arachis hypogols. the kernels shall be free from non-edible seeds such as mahua, caster, neem or 
argemone etc. 

It shall be free from colouring matter and preservatives. It shall be practically free from extraneous matter, such 
as stones, dirt, clay etc. The kernels shall conform to the following standards, namely:— 

Moisture Not more than 7.0 per cent 

Damaged kernel including slightly damaged kernel Not more than 5.0 per cent by weight 

Aflatoxin content * Not more than 30 parts per billion. 

2 . Raisins "means the product obtained by drying sound, clean grapes of proper maturity belonging to Vitis 
vinifera L. The product may be washed, with or without seeds and stems and may be bleached with Sulphur Dioxide. 
The product shall be free from foreign matter, living insects, mould, dead insects, insect fragments and rodent 
contamination. The product shall have uniform colour, pleasant taste and flavour, free from odour and taste and 
evidence of fermentation. The product shall be free from added colouring matter. The product may contain food 
additives permitted in these regulations including Appendix A. The product shall conform to the microbiological 
requirements given in Appendix B. The product shall conform to the following requirements:— 

(i) Moisture (m/m) Not more than 15.0 percent 

(ii) Damaged Raisins (m/m) Not more than 2.0 percent 

(ii) Sugared Raisins (m/m) Not more than 15.0 percent 
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Explanation.-for the purpose of this paragraph— 

(i) Damaged Raisins' means raisins affected by sunburn, scars, mechanical injury which seriously 
affects the appearance, edibility and keeping quality; 

(ii) 'Sugared Raisins' means raisins with external or internal sugar crystals which are readily apparent 
and seriously affect the appearance of the raisins. 

3. Pistachio Nuts means the product obtained from mature seeds of Pistacia vera L which have been sun dried 
and their shells opened naturally or mechanically. The product may be raw, roasted, salted and/or lime juice treated. 
The product shall be free from foreign matter, livikig insects, mould, dead insects, insect fragments and rodent 
contamination. The product shall have pleasant taste and flavour, free from odour and taste, mustiness and rancidity. 
The product shall conform to the following requirements:— 

(i) Moisture (m/m) ! Not more than 7.0 percent 

(ii) Unopened Shells (m/m) Not more than 2.0 percent 

(iii) Empty Shells (m/m) Not more than 1.0 percent 

Explanation.-for the purpose of this paragrap^,— 

(i) 'Unopened Shells' means shells whi(jh are not split open but contain a fully developed kernel; 

(ii) 'Empty Shells’ means shells in which kernel is not developed; 

(iii) *Mouldy Shells'means nuts affected by mould. 

4. Dates means the product obtained by drying sound, clean fruits of proper maturity belonging to Phoenix 
dactylifera. The product may be washed, pitted or unpitted, with or without cpp, pressed or loose. The product may 
be treated with sugar, glucose syrup, flour and vegetable oil. The product shall be free from foreign matter, living 
insects, mould, dead insects, insect fragments andrjodent contamination. The product shall have pleasant taste and 
smell, free from odour and evidence of fermentation. The product shall be free from any added colouring matter. The 
product may contain food additives permitted in these regulations including Appendix A. The product shall conform 
to the microbiological requirements given in Appendix B. The product shall conform to the following requirements:— 


(i) Moisture (m/m) 

(ii) Ash insoluble in dil Hcl 

(iii) Blemished / Damaged Units 
(ii) (iv) Extraneous matter 
Explanation:— For the purpose of this p; 

(i) 'Blemished' means units showing 

(ii) Damaged' means dates affected by 



Not more than 30.0 percent 
Not more than 0.1 percent 
Not more than 5.0 percent 
Not more than 1.0 percent 

h — 

ars, discoloration, "sun bum, dark spots on the surface; 
ashing and/ or tearing of the flesh exposing the pit or significantly 


changing the appearance. 

(iii) Extraneous vegetable matter 1 means stalks, pieces of shells, pits, fibre, peel, etc. 


product shall be free from mould, living / dead ii 
shall be uniform in colour with a pleasant taste 


5. Dry Fruits and Nuts means the products obtained by drying sound, clean fruits and nuts of proper maturity. 
The product may be with or without stalks, shellpd or unshelled, pitted or unpitted or pressed into blocks. The 

sects, insect fragments and rodent contamination. The product 
id flavour characteristic of the fruit/ nut free from off flavour, 
mustiness, rancidity and evidence of fermentatioi|. The product shall be free from added colouring. The product 
shall conform to the following requirements:— 

! 

Not more than 1.0 percent 
Not more than 2.0 percent 
Not more than 1.25 percent 


(i) Extraneous Vegetable matter (m/m) 

(ii) Damaged/ Discoloured units (m/m) 

(iii) Acidity of extracted fat expressed as o l^ic Acid 
Explanation — For the purpose of this paragraph — 

(i) Extraneous vegetable matter’ means stalks, pieces of shells, pits, fibre, peel; 

(ii) Damaged or Discoloured' means ijnits affected by sunburn, scars mechanical injury, discolouration 
and insects. 
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2.3 .48 BEAN: means dry kidney shaped or flattened seeds of the leguminous varieties used as food, either whole or 
prepared'as dal. It shall not contain hydrocyanic acid exceeding 20 parts per million as determined hy Association 
of Official Analytical Chemists Maceration method. 

2.4 CEREALS AND CEREAL PRODUCTS 
2.4.1 ATTA 

1. Atta or resultant atta means the coarse product obtained by milling or grinding clean wheat free from rodent 
hair and excreta It shall conform to the following standards:— 


Moisture 


Total ash 


Not more than 14.0 ^er cent 

(when determined by heating at 130-133°C for 2 hours). 
Not more than 2.0 per cent 
(on dry weight basis). 

Not more than 0.15 percent (on dry weight basis). 

Not less than 6.0 per cent 
Not more than 0.18 per cent 


Ash insoluble in dilute HC1 

Gluten (on dry weight basis). 

Alcoholic acidity (with 90 per cent alcohol) 

expressed as H2S04 (on dry weight basis) 

It shall be free from rodent hair and excreta 

2. Fortified atta means the product obtained by adding one or more of the following materials to atta, namely:— 

(a) Calcium carbonate (prepared chalk, popularly known as Creta preparata). 

(b) Iron 

(c) Thiamine 

(d) Riboflavin, and 

(e) Niacin. 

The calcium carbonate powder, if added for fortification shall be in such amount that 100 parts by weight of 
fortified atta shall contain not less than 0.30 and not more than 0.35 parts by weight of calcium carbonate. It shall be 
free from Rodent hair and excreta 

3. Protein rich (paushtik) atta means the product obtained by mixing wheat atta with groundnut flour "or soya 
flour”, or a combination of both", flour up to an extent of 10.0 per cent. Soya flour which is a solvent extracted soya 
flour used in such mix shall conform to the standards of Soya flour laid down under 2.4.13 (1). It shall be free from 
insect or fungus infestation, odour and rancid taste. It shall not contain added flavouring and colouring agents or 
any other extraneous matter. It shall conform to the following standards:— 


Moisture 
Total ash 

Ash insoluble in dilute HC1 
Total Protein (N x 6.25) 

Crude Fibre 

Alcoholic acidity (with 90 per cent alcohol) 
expressed as H 2 S0 4 

It shall be free from Rodent hair and excreta 


Not more than 14.0 percent 
Not more than 2.75 per cent on dry basis. 
Not more than 0.1 percent on dry basis. 
Not less than 12.5 percent on dry basis 
Not more than 2.5 per cent on dry basis 
Not more than 0.12 per cent 


2.4.2 MAIDA: 

1. Maida means the fine product made by milling or grinding clean wheat free from rodent hair and excreta and 
bolting or dressing the resulting wheat meal. It shall conform to the following standards:— 

Moisture Not more than 14.0 percent 

(when determined by heating at 130-133°C for2 hours). 

Total ash Not more than 1.0 per cent 

(on dry weight basis). 
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Ash insoluble in dilute HC1 Not more than 0.1 percent (on dry weight basis). 

Gluten (on dry weight basis). Not less than 7.5 per cent 

Alcoholic acidity (with 90 per cent alcohol) j Not more than 0.12 per cent 

expressed as H 2 S0 4 j 

(on dry weight'basis) 

It shall be free from Rodent hair and excreta, j . 

K'thepoid.uctis to be used for bakery purposej the fotlowing flour treatment agents in the quantities mentioned 
against each may be used, namely:-^ | 

Benzoyl peroxide (Max) 40 p. p. m. 

Potassium bromate (Max) ! 20p.p.m. 

Ascorbic acid (Max) 200 p.p.m. 

2. Fortified maida means the product obtained by adding one or more of the following materials to maida, 
namely:— 

(a) Calcium carbonate (preparated chalk popularly known as creta preparata). 

(b) Iron, 

(c) Thiamine, 

(d) Riboflavin, and ; 

l • • 

(e) Niacin. ' i 

The calcium carbonate powder, if added for fortification, shall be in such amount that 100 parts by weight of 
fortified maida shall contain not less than 0.30 andjnot more than 0.35 parts by weight of calcium carbonate. It shall 
be free from Rodent hair and excreta. 

3. Protein rich (paushtik) maida means the product obtained by mixing maida (wheat flour) with groundnut 
flour "or soya flour, or a combination of both" upto an extent of 10.0 per cent soya flour which is a solvent extracted 
flour used in such mix shall conform to the standards of soya flour laid down under regulation 2.4.13 (1 )• it shall be 
free from insect or fungus infestation, odour and rancid taste. It shall not contain added flavour and colouring 
agents or any other extraneous matter. It shall conform to the following standards: 


Moisture 

Total ash i 

Ash insoluble in dilute HC1 
Total Protein (N x 6.25) 

Crude Fibre 

Alcoholic acidity (with 90 per cent alcohol)) 
expressed as H 2 S0 4 

Gluten 

It shall be free from Rodent hair and excreta 


Not more than 14.0 per cent 
Not more than 1.4 per cent on dry basis. 
Not more than 0.1 percent on dry basis. 
Not less than 12.5 percent on dry basis 
Not more than 0.53 per cent on dry basis 
Not more than 0.12 per cent 

Not less than 7.0 percent on dry basis 


2.4.3 SEMOLINA (Suji or Rawa): j 

1. Semolina (suji or rawa) means the product prepared from clean wheat free from rodent hair and exereta by 
process of grinding and bolting. It shall be free from musty smell and off-odour and shall be creamy yellow in colour. 

It shall conform to the following standards:— ! 

• i 

Moisture j Not more than 14.5 per cent 

(when determined by heating at 130-133°C for 2 hours). 

Total ash Not more than 1.0 per cent 

(on dry weight basis). 

Not more than 0.1 percent (on dry weight basis). 


Ash insoluble in dilute HC1 
Gluten (on dry weight basis). 


Not less than 6.0 per cent 
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Alcoholic acidity (with 90 per cent alcohol) Not more than 0.18 per cent 
expressed as H 2 S0 4 
(on dry weight basis) 

It shall be free from Rodent hair and excreta 

2.4.4 BESAN: 

1. Besan means the product obtained by grinding dehusked Bengal gram (Cicer arietinum) and shall not 
contain any added colouring matter or any other foreign ingredient. 

Besan shall conform to the following standards:— 

Total ash • Not more than 5.0%. 

Ash insoluble in dilute hydrochloric acid Not more than 0,5%. 

2.4.5 Pearl Barley (Jau) 

1 . Pearl Barley (Jau) shall be the product obtained from sound and clean barley (Horbeum vulgare or hordeum 
distichon). It shall be whitish in colour and shall be free from fermented, musty or other objectionable taste or odour, 
adulterants and insect and fungus infestation and rodent contamination. It shall not contain other foodgrains more 
than 1 per cent by weight. 

Barley powder shall be the product obtained by grinding clean and sound dehusked barley (Hordeum vulgare 
or Hordeum distichon) grains. Barley starches shall not be less than 98.0 per cent by weight. 

Barley powder shall also conform to the following standards namely:— 

Total ash (on dry basis) Not more than 1.0%. 

Ash insoluble in dilute 

hydrochloric acid (on dry basis) Not more than 0.1%. 

Crude fibre (on dry basis) Not more than 0.5%. 

Alcoholic acidity (as H2S04) Not more than0.10 percent, 

with 90 per cent alcohol) 

2. Wholemeal barley powder or barley flour or choker yukt jau ka churan means the product obtained by 
grinding clean and sound dehusked barley (Hordeum vulgare or Hordeum distichun) grains free from rodent hair 
and excreta]. It shall conform to the following standards:— 

Moisture* - Not more than 14.0 per cent 

(when determined by heating at 130-133°C for 2 hours). 

Total ash Not more than 3 .0 per cent 

(on dry weight basis). 

Ash insoluble in dilute HC1 Not more than 0.5 percent (on dry weight basis). 

Alcoholic acidity (with 90 per cent alcohol) Not more than 0.17 per cent 

expressed as H 2 S0 4 (on dry weight basis) 

2.4.6 Food grains: 

1 .Food grains meant for human consumption shall be whole or broken kernels of cereals, millets and pulses. 
It} addition to the undermentioned standards to which foodgrains shall conform, they shall be free from Argemone, 
Maxicana and Kesari in any form. They shall be free from added colouring matter. The foodgrains shall not contain 
any insecticide residues other than those specified in regulation 2.3.1 of Food Safety and Satandards (Contaminats, 
Toxins and Residues) Regulation, 2011 and the amount of insecticide residue in the foodgrains shall not exceed the 
limits specified in Regulation 2.3.1. of the said Table Food Safety and standards (Contaminats, Toxins and Residues) 
Regulatio, 2011. The foodgrains meant for grinding/processing shall be clean, free from all impurities including 
foreign matter (extraneous matter). 

2. Wheat 

Description: Wheat shall be the dried mature grains of Triticum aestivum Linn, or Triticum vulgare vill, triticum 
drum Desf., triticum sphaerococcum perc., Triticum dicoccum schubh, Triticum Compactum Host. It shall be sweet, 
clean and wholesome. It shall also conform to the following standards namely:— 
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(i) Moisture— 


Cn) Foreign matter— 
(Extraneous matter) 


(in) Other edible grains 
(iv) Damaged grainsu 


(v) Weevilled grains— 

(vi) Uric acid— 

(vii) Aflatoxin 

(viii) Deoxynivaienol (DON) 


Not more than 14 per cent by weight (obtained by 
heating the pulverised grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 percent By weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 6 per cent by weight. 

Not more than 6.0 percent by weight including kernel 
bunt afected grains and got affected grains. The 
limit of kernel bunt affected grains and ergot affected 
grains shall not exceed 3.0 per cent and 0.05 percent 
by weight, respectively. - 

Not more than 10 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram 
Not more than 1000 micrograms per kilogram 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 12 per cent 
by weight. , j 

3. MAIZE: j 

Maize shall be the dried mature grains of Zea may;; Linn. It shall be sweet, hard, clean and wholesome. It shall 
also conform to the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter— 
(Extraneous matter) 


(iii) Other edible grains- 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 16.0 per cent by weight (obtained by 
heating the pulverised grains at 130°C-133°Cfortwo 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 3 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 10 percent by count 
Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other ediblegrains and damaged grains shall not exceed 9 per cent by 
weight. !■ * 

4. JAWAR AND BAJRA: j 

Jawar and Bajra shall be the dried mature grains if Sorghum Vulgare Pers. and 


Pennisetum - typhyoideum Rich, respectively, 
also conform to the following standards, namely:— 

(i) Moisture- 


(h) Foreign matter -Extraneous Matter 


(iii) Other edible grains 


ese shall be sweet, hard, clean mid wholesome. These shall 

Not more than 16.0 per cent by weight (obtained by 
heating the pulverised grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not mote than 0.10 per cent by weight 
shall be impurities of animal origin. 

Not more than 3 per cent by weight. 
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(iv) Damaged grains Not more than 6 per cent by weight our of which 

ergot affected grains shall not exceed 0.05 pectea t 
by weight. 

(v) Weevilled grains Not more than 6 per cent by weight. 

(vi) Uric acid Not more than 100 mg per kg 

(vii) Aflatoxin Not more than 30 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 10 percettt 
by weight. 

5.RICE: 

Rice shall be the mature kernels or pieces of kernels of Oryza sativa Linn, obtained from paddy as raw or par 
boiled. It shall be dry, sweet, clean, wholesome and free from unwholesome poisonous substance. It shall also 
conform to the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter - 
(Extraneous matter) 


(iii) Damaged grains- 

(iv) Weevilled grains- 

(v) Uricacid- 

(vi) Aflatoxin 


Not more than 16 per cent by weight (obtained by 
heating the pulverised grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent. By weight$hall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 5 per cent by weight 
Not more than 10 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, and damaged grains shall not exceed 6 per cent by weight. 

6. MASUR WHOLE. 

Masur whole shall cdnsist of lentil (lens culinaris Medik or Even lens Linn, or Lens esculenta Moench). It shall 
be sound, dry, sweet, clean and wholesome. It shall conform to the following standards, namely:— 

(i) Moisture- Not more than 14 per cent by weight (obtained by 

heating the pulverized grains at 130°C 133°C for two 
hours). 

(ii) Foreign matter- Not more than 1 per cent, by weight of which not 

(Extraneous matter) more than 0.25 per cent, by weight shall be mineral 

matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin 

(iii) Other edible grains- Not more than 3 per cent by weight. 

(iv) Damaged grains- Not more than 5 per cent by weight. 

(v) Weevilled grains- Not more than 6 per cent by count. 

(vi) Uric acid- Not more than 100 mg. per kg. 

(vii) Aflatoxin Not more than 30 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 8 per cent by 
weight. 

7. URD WHOLE: 

Urd whole shall consist of seeds of the pulses (phaseolus mungo Linn). It shall be sound, dry, sweet and 
wholesome. It shall also conform to the following standards, namely:— 

(i) Moisture- Not more than 14.0 per cent by weight (obtained by 

heating the pulverised grains at 130°C-133°C for two 
hours). 
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(2) Foreign matter-Extraneous Matter 


(lii) Other edible grains 

(iv) Damaged grains 

(v) Weevitled grains 

(vi) Uridacid 

(vii) Aflatoxin 


Not more than 1 per cent by weight of which not 
more than 0.25 per cent by weight shall be mineral 
matter and not more than 0.10 per cent by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight 
Not more than 6 per cent by count. 

Not more than 100 mg per kg 
Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edifjile grains and damaged grains shall not exceed 9 per cent by 
weight 

8. MOONG WHOLE: 

Moong whole shall consist of seeds of green grain (Phaseolous aurues Roxb., Phaseolus radiatus Roxb.) It 
shall be sound, dry, sweet, wholesome and free from admixture of unwholesome substances. It shall also conform to 
the following standards, namely:— 


(i) Moisture- 


(ii) Foreign matter— 
(Extraneous matter) 


(ai) Other edible grains- 

(iv) Damaged grains- 

(v) Weevil led grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 14 per cent by weight (obtained by 
heating die pulverized grains at 130°C-13 3°C for two 
hours). 

Not more than 1 per cent by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than O.tO per cent, by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 6 per cent by count 
Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edijble grains and damaged grains shall not exceed 9 per cent by 
weight. | 

9. GHANA WHOLE: 

Channa whole shall be the dried grains of gram (cicer arietinum Linn.) It shall be sound, clean, sweet, wholesome 
and free from unwholesome substances. It shall also conform to the following standards, namely:— 


(i) Moistur^- 


(ii) Foreign matter- 
(Extraneous matter) 


(iii) Other edible grains- 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uric acid- 


Not more than 16 per cent by wight (obtained by 
heating the pulverised grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which’not 
more than 0.25 per cent by weight shall be mineral 
matter and not more than 0.10 per cent by weight 
shall be impurities of animal origin. 

Not more than 4 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 10 per cent by count. 

Not more than 100 mg. per kg. 


(vii) Aflatoxin Not more than 30 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 9 per cent by 
weight. | . 
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10. SPLIT PULSE (DAL) ARHAR; , 

Dal Arhar shall consist of husk and split seeds of red gram (Cajanus cajan (L) Millsp). It shall be sound, clean, 
sweet, dry, wholesome and free from admixture of unwholesome substance. It shall also conform to the following 
standards, namely:— 


(i) Moisture- 

(ii) Foreign matter- 
(Extraneous matter) 

(iii) Other edible grains 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 14 per cent by weight (obtained by 
heatingthe pulverized grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 0.5 per cent by weight 
Not more than 5 per cent by weight. 

Not more than 3 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 6 per cent by 
weight. 

11. SPLIT PULSE (DAL) MOONG: 


Dal Moong shall consist of split seeds of green grams (Phaseolus aureus Roxb, Phaseolus raditus). It shall be 
sound, clean, sweet, wholesome and free from unwholesome. It shall also conform to the following standards, 
namely:— 


(i) 

Moisture- 

Not more than 14 per cent by weight (obtained by 
heatingthe pulverized grains at I30°C-133°C for two 
hours). 

(ii) 

Foreign matter- 

Not more than 1 per cent, by weight of which not 


(Extraneous matter) 

more than 0.25 per cent, by weight shall be mineral 


* 

matter and not more than 0.10 per cent. By weight 
shall be impurities of animal origin. 

(iii) 

Other edible grains - 

Not more than 4 per cent by weight. 

(iv) 

Damaged grains- 

Not more than 5 per cent by weight. 

(v) 

Weevilled grains- 

Not more than 3 per cent by count. 

(vi) 

Uric acid- 

Not more than 100 mg. per kg. 

(vii) 

Aflatoxin 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 8 per cent by 
weight. 


12. SPLIT PULSE (DAL) URD: 

Dal Urd shall consist of split seeds of pulse (Phaseolus mungo Linn.) It shall be sound, dry, sweet, wholesome 
and free from admixture of unwholesome substances. It shall also conform to the following standards, namely:— 

(i) Moisture- Not more than 14 per cent by weight (obtained by 

heating the pulverized grains at 130°C-133°C for two 
hours). 

(ii) Foreign matter- Not more than I per cent, by weight of which not 

(Extraneous matter) more than 0.25 per cent, by weight shall be mineral 

matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

(iii) Other edible grains - Not more than 4 per cent by weight. 


N 


\ 
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(iv) 

Damaged grains- 

Not more than 5 per cent by weight. 

(V) 

Weevilled grains- 

Not more than 3 per cent by count. 

(Vi) 

Uric acid- 

Not more than 100 mg. per kg. 

(vii) 

Aflatoxin 

• 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, other ^dible grains and damaged grains shall not exceed 8 per cent by 
weight. ' ‘ 

13. DAL GHANA: I 

Dal Chana shall consist of split grains of gra(n (Cicer arietinum Linn). It shall be sound, clean, sweet, dry, 
wholesome and free from admixture of unwholesome substances. It shall also conform to the following standards, 
namely:— 


(i) Moisture- 


(ii) Foreign matter - 
(Extraneous matter) 


(iii) Other edible grains 

(iv) Damaged grains- 

(v) Weevilled grains- 

(vi) Uricacid- 

(vii) Aflatoxin 


Not more than 16 per cent by weight (obtained by 
heating the pulverized grains at 130°C-133°C for two 
hours). 

Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 2 per cent by weight. 

Not more than 5 per cent by weight. 

Not more than 3 per cent by count. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that the total of foreign matter, othel edible grains and damaged grains shall not exceed 7 per cent by 
weight. 

14. SPLIT PULSE MASUR: 

Dal masur shall consist of dehusked whole! and split seed of the lentil (Lenil esculenta Moench or Lens 
culinaris Medik or Ervem lens Linn). It shall be sd>und, clean, dry, sweet, wholesome and free from admixture of 
unwholesome substances. It shall also conform tojthe following standards, namely:— 

(0 Moisture- Not more than 14 per cent by weight (obtained by 

heating the pulverized grains at 130°C-133°C for two 
hours). 

(ii) Foreign matter - Not more than 1 per cent, by weight of which not 

(Extraneous matter) more than 0.25 per cent, by weight shall be mineral 

matter and not more than 0.10 per cent by weight 
shall be impurities of animal origin. 

(iii) Other edible grains - Not more than 2 per cent by weight. 

(iv) Damaged grains- Not more than 5 per cent by weight. 

(v) Weevilled grains- Not more than 3 per cent by count 

(vi) Uric acid- Not more than 100 mg. per kg. 

(vii) Aflatoxin Not more than 30 micrograms per kilogram. 

Provided that the total of foreign matter, other edible grains and damaged grains shall not exceed 7 per cent by 
weight. 

15. Any other foodgrains not specified abo^e shall conform to the following standards, namely:— 

(0 Moisture- Not more than 16 per cent by weight (obtained by 

heating the pulverized grains at 130°C-133°C for two 
hours). 
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(ii) Foreign matter- 
(Extraneous matter) 

(iii) Other edible grains 

(iv) Weevilledgrains- 

(v) Damaged grains- 

(vi) Uric acid- 

(vii) Aflatoxin 


Not more than 1 per cent, by weight of which not 
more than 0.25 per cent, by weight shall be mineral 
matter and not more than 0.10 per cent, by weight 
shall be impurities of animal origin. 

Not more than 6 per cent by weight. 

Not more than 10 per cent by count. 

Not more than 5 per cent by weight. 

Not more than 100 mg. per kg. 

Not more than 30 micrograms per kilogram. 


Provided that total of foreign matter, other edible grains and damaged grains shall not exceed 12.0 per cent by 
weight. 

Explanation — For the purposes of items in regulation 2.4.6 (2-14):— 

(a) "foreign matter" means any extraneous matter other than foodgrains comprising of- 


(i) inorganic matter consisting or metallic pieces, sand, gravel, dirt, pebbles, stones, lumps of 
earth, clay and mud, animal filth and in the case of rice, kernels or pieces of kernels, if any, having 
mudsticking on the surface of the rice, and 

(ii) organic matter consisting of husk, straws, weed seeds and other inedible grains and also 
paddy in the case of rice; 


(b) poisonous, toxic and/or harmful seeds - means any seeds which is present in quantities above 
permissible limit may have damaging or dangerous effect on health, organoleptic properties or technological 
performance such as dhatura (D. fastur linn and D. stramonium linn), com cokle (Agrostemma githago L, 
Machai Lai Hum remulenum linn), Akra (Vicia species). 

(c) "Damaged grains" means kernels or pieces of kernels that are sprouted or internally dainaged as a 
result of heat, microbe, moisture or whether, viz., ergot affected grain and kernel bunt grains; 

(d) "Weevilled grains" means kernels that are partially or wholly bored by insects injurious to grains but 
does not include germ eaten grains and egg spotted grains; 

(e) "Other edible grains" means any edible grains (including oil seeds) other than the one which is under 
consideration. 


2.4.7 CORNFLOUR (Maize starch): 

1. CORNFLOUR (Maize starch) means the starch obtained from maize (zea mays L.). It shall contain no added 
colour, flavours or other chemicals. It shall be free from dirt, insects, larvae and impurities or other extraneous matter. 
It shall conform to the following standards:— 


Moisture 
Total ash 

Ash insoluble in dilute HC1 

Alcoholic acidity (with 90 per cent alcohol) 


Not more than 12.5% 

Not more than 0.5 per cent 
(on dry weight basis). 

Not more than 0.1 percent 
(on dry weight basis). 

Shall be equivalent to not more than 2.0 ml. N. NaOH 
per 100 g. of dried substance 


2.4.8. CORN FLAKES: 

1. CORN FLAKES means the product obtained from dehulled, degermed and cook com (Zea mays L.) by 
flaking, partially drying and toasting. It shall be in the form of crisp flakes of reasonably uniform size and golden 
brown in colour. It shall be free from dirt, insects, larvae and impurities and any other extraneous matter. It shall 
conform to the following standards:— 

Moisture Not more than 7.5% 

Total ash excluding salt Not more than 1.0 per cent 

(on dry weight basis). 
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Malted milkfood without 

Malted milkfood yvithcocoa powder 
Cocoa powder 

(i> 

Bacterial count 

Not more than 50,000 per gram. 

Not more than 50,000 per gram. 

0) 

Coliform count 

Not more than 10 per gram. 

Not more than 10 per gram. 

«- 

Yeast and mould count 


absent in 0.1 gm 

0) 

Salmonella and Shigella 


absent in 0.1 gm 

(m) 

E.Cdi 


absent in 0.1 gm 

(n) 

Vibrio cholera and 
V.Paraheamolyticus 


absent in 0.1 gm 

(o) 

Faecal streptococci 
and Staphylococcus aureas 


absent in 0.1 gm 


2. MALT BASED FOODS (MALT FOOD) means the product obtained by mixing malt (wort or flour or malt 
extract) of any kind obtained by controlled germination of seeds (cereals and/or grain legumes), involving mainly 
steeping germination and kiln drying processes with other cereal and legume flour with or without whole milk or milk 
powder, flavouring agents, spices, emulsifying agents, eggs, egg powder, protein isolates, protein hydrolysates, 
edible common salt, liquid glucose, sodium or potassium bicarbonate minerals, amino acids and vitamins. It may 
contain added sugar and/or cocoa powder and processed in such a manner to secure partial or complete hydrolysis 
of starchy material in the form of powder or granules or flakes by drying or by dry mixing of the ingredients. The 
grains, legumes and their products used in preparation of malt shall be sound, uninfested and free from insect 
fragments, rat excreta, fungal infested grains or any other type of insect or fungal damage. 

It shall also conform to the following standards, namely:— 

(a) Moisture 

(b) Total Protein (Nx 6.25) (on dry basis) 

(c) Total ash (on dry basis) 

(d) Acid insoluble ash (in dilute HC. 

(e) Total plate count 

(f) CoUform count 

(g) Yeast and Mould Count 

(h) EColi 

(i) Salmonella and Shigella 

(j) Alcoholic Acidity 
(expressed as H 2 S0 4 ) 
with 90 per cent alcohol 
(on dry weight basis) 

(k) Vibrio cholera and V.Paraheamolyticus 

(l) Faecal streptococci and 
Staphylococcus aureas 

2.4.12 ROLLED OATS: 

' 1. ROLLED OATS (quick cooking oats) means the product made from sound hulled oats (Avena sativa). It 
shall be free from added colours, rancidity and flavouring agents. It shall be in the form of flakes of uniform size 
having a light cream colour. It shall be free from dirt, insects and insect fragments. It shall conform to the following 
standards:— 


- Not more than 5 per cent, by weight 

- Not less than 7.0 per cent, by weight 

- Not more than 5 per cent, by weight 

- Not more than 0.1 per cent, by weight 

- Not more than 50,000 per gram. 

-Not more than 10 per gram. 

- Not more than 100 per gram. 

- Absent in 10 gram. 

- Absent in 25 gram 

- Not more than 0.30 per cent. 


absent in 0.1 gm 
absent in 0.1 gm 


Moisture 
Total ash 


Not more than 10.0 % 

Not more than 2.0 per cent on dry basis 
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Ash insoluble in dilute HC1 (on dry basis). 
Nitrogen 


Not more than 0.1 percent 

Not less than 1.8 per cent on dry basis 


Crude Fibre Not more than 2.0 percent on dry basis 

Alcohol acidity (with 90 per cent alcohol) j Shall be equivalent to not more than 8.0 ml. N.NaOH 

per 100 gm. of dried substance. 

2.4.13 SOLVENTEXTOACIED FLOURS: 

* 

1. SOLVENT EXTRACT SOYA FLOUR means the product obtained from clean, sound healthy soyabeans by 
a process of cracking, dehulling, solvent extraction with food grade hexane and grinding. It shall be in die form of 
coarse or fine powder or grits, white to creamy white in colour of uniform composition and free from rancid and 
objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from any added 
colour and flavour. It shall conform to the following standards, namely:— 


(a) 

Moisture 

Not more than 9.0 per cost by weight 

(b) 

Total ash 

Not more than 7.2 per cent by weight on dry basis 

(c) 

Ash insoluble in dilute HC1 

Not more than 0.4 per cent by weight on dryhasis. 

| 

(d) 

Protein (Nx6.25) 

\ 

Not less than 48 per cent by weight on dry basis. 

(e) 

Crude fibre 

J- 

Not more than 4.2 per cent by weight on diy basis. 

(f) 

Fat 

i Not more than 1.5 per cent by weight on dry basis 

i 

(g) 

Total bacterial count 

Not more than 50,000 per gm. 

(h) 

Co li form bacteria 

Not more than 10 per gm. 

© 

Salmonella bacterid 

Nil iii 25 gm 

© 

Hexane (Food grade) 

Not more than 10.00 ppm 


2. SOLVENT EXTRACTED GROUNDNUT FLOUR means the product obtained from fresh, clean, degermed 
groundnut kernels which have been decuticled after mild roasting. The kernels shall be first expelled followed by 
solvent extraction with food grade hexane or by direct extraction of kernels. It shall be whitish to light brown in 
colour of uniform composition and shall be free from rancid and objectionable odour, extraneous matter, insect, 
fungus, rodent hair and excreta. It shall b^ free from |added colour and flavour. It shall conform to the following 
standards namely:— 


(a) 

Moisture 

Not more than 8.0 per cent by weight 

(b) 

Total ash 

Not more than 5.0 per cent by weight on dry basis 

(c) 

Ash insoluble in dilute HC1 

i Not more than 0.38 per cent by weight on dry 

j basis. 

(d) 

Protein(Nx625) 

! Not less than 48 per cent by weight on dry basis. 

(e) 

Crude fibre 

! 

Not more than 5.0 per cent by weight on dry basis. 

(f) 

Fat 

Not more than 1.5 per cent by weight on dry basis 

(g) 

Total bacterial 

Not more than 50,000 per gm -count 

(b) 

Coliform bacteria 

Not more than 10 per gm. 

(0 

Salmonella bacteria 

Nil in 25 gm 

© 

Hexane (Food grade) 

Not more than 10.00 ppm 


3. SOLVENT EXTRACTED SESAME FLOUR means the product obtained by pressing, clean, sound healthy 
and decuticled sesame seeds followed by solvent extraction with food grade hexane or by direct extraction of 
kernels. It shall be in the form of flour of white or pal^ creamy white colour, of uniform composition and free from 
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rancid and objectionable odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be fine from 
added colour and flavour. It shall conform to the following standards, namely :— 


(a) Moisture 

(b) Total ash 

(c) Ash insoluble in dilute HC1 

(d) Protein (Nx615) 

(e) Crude fibre 
(0 Fat 

(g) Total bacterial count 

(h) Coliform bacteria 

(i) Salmonella bacteria 
Q) Oxalic Acid 

(k) Hexane (Food grade) 


Not more than 9.0 per cent by Weight 
Not more than 6.0 per cent by weight on dry basis 
Not more than 0.15 per cent by weight on dry basis. 
Not less than 47 per cent by weight on dry basis. 
Not more than 6.0 per cent by weight on dry basis. 
Not more than 1.5 per cent by weight on dry basis 
Not more than 50,000 per gm. 

Not more than 10 per gm. 

Nil in 25 gm. 

Not more than 0.5 per cent by weight content on dry 
basis. 

Not more than 10.00 ppm. 


4. SOLVENT EXTRACTED COCONUT FLOUR means the product obtained from fresh coconut Kernels or 
dried coconut copra of good quality and free from mould. Food grade hexane shall be used for extraction of the oil. 
It shall be of white or pale brownish yellow colour of uniform composition and free from rancid and objectionable 
odour, extraneous matter, insects, fungus, rodent hair and excreta. It shall be free from added colour and flavour. It 
shall conform to the following standards, namely:— 


(a) 

Moisture 

Not more than 9.0 per cent by weight 

(b) 

Total ash 

Not more than 6.0 per cent by weight on dry basis 

(c) 

Ash insoluble in — dilute HC1 

Not more than 0.35 per cent by weight on dry basis. 

(d) 

Protein (Nx6.25) 

Not less than 22.0 per cent by weight on dry basis. 

(e) 

Crude fibre 

Not more than 9.0 per cent by weight on dry basis. 

(0 

Fat 

Not more than 1.5 per cent by weight on dry basis 

(g) 

Total bacterial - 

Not more than 50,000 per gm.count 

(h) 

Coliform bacteria 

Not more than 10 per gm. 

(0 

Salmonella bacteria 

- Nil in 25 gm. 

0) 

Hexane (Food grade) 

Not more than 10.00 ppm. 


5. SOLVENT EXTRACTED COTTON SEED FLOUR means the product obtained by solvent extraction of oil 
with food grade hexane from oil cake immediately following the single pressing, from cotton seed of good quality 
which have been pre-cleaned and are free from infected or otherwise damage materials and extraneous matter. It shall 
be in the form of flour of white or pale brownish colour, of uniform composition and free from rancid and objectionable 
odour, extraneous matter, insect, fungus, rodent hair and excreta. It shall be free from added colours and flavours'. It 
shall conform to the following standards, namely :— 


(a) Moisture 

(b) Total ash 

(c) Ash insoluble in dilute HC1 

(d) Crude Protein (Nx6.25) 

(e) Available lysine 

(f) Crude fibre 


Not more than 8.0 per cent by weight 
Not more than 5.0 per cent by weight on dry basis 
Not more than 0.35 per cent by weight on dry basis. 
Not-less than 47 per cent by weight on dry basis. 
Not less than 3.6 g. per 100 g. of crude protein. 

Not more than 5.0 per cent by weight on dry basis. 
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(g) Free gossypol Not more than 0.06 per cent by weight on dry basis. 

(h) Total gossypol Not more than .1.2 percent by weight on dry basis. 

(i) Fat Not more than 1.5 per cent by weight on dry basis. 

(j) Total bacterial Count Not more than 50,000 per gm, 

(k) Col iform bacteria I Not more than 10 per gm. 

• ' •• 

(l) Salmonella bacteria ■ Nilin25gm. 

(m) Hexane (Food grade)- j Not more than 10.00 ppm." 

2.4.14 STARCHY FOODS: 

1. ARROWROOT means the separated and purifiec starch from the rhizomes of the plants known as Maranta 
arundinacea or from Curcuma augustifolia. 

2. SAGO shall mean small hard globules or pearls n ade from either the starch of the sago palm or the tubers of 
topioca (Manihot utilissima) and shall be free from any extraneous matter including natural colours. 

It shall conform to the following standards, namely:— 

(i) total ash (on dry basis) shall not be more than 0.4 percent; 

(ii) ash insoluble in dilute hydrochloric acid (on qry- basis). shall not exceed 0.1 percent 

2.4.15 BAKERY PRODUCTS: j 

1. Biscuits including wafer biscuits shall be made from maida, vanaspati or refined edible oil or table butter or 
desi butter or margarine or ghee or their mixture containing any one or more of the following ingredients, namely:— 

Edible common salt, butter, milk powder, cereals and their products,, cheese cocoa, coffee extract, edible 
desiccated coconut, dextrose, fruit and fruits products, dry fruit and nuts, egg, edible vegetable products, ginger, 
gluten groundnut flour, milk and milk products, honey, liquid glucose, malt products, edible oilseeds, flour and 
meals, spices and condiments, edible starches such as potato starch and edible flours, sugar and sugar products, 
invert sugar, jaggery, protein concentrates, oligofructosd (max 15%) vinegar and other nutrients and vitamins: 

Provided that it may contain food additives specified in these regulations inclulding Appendix A: 

Provided further that it may contain artificial sweetener as provided in regulation 3.1.3 of these regulationsand 
label declaration as provided in regulation 2.4.5 (24,25,26,28 & 29) of Food Safety and Standards (Packaging and 
Labeling) Regulations, 2011. 

Provided also that it shall conform to following standards, namely:— 

(i) ash insoluble in dilute hydrochloric acid (on jiry basis): shall not be more than 0.1 per cent 

(ii) acidity of extracted fat (as oleic acid):- not exceeding 1.5 per cent 

It may contain Oligofructose (dietary fibres) upto 15% maximum subject to label declaration under Regulation 
2.4.5 (43) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 

2. BREAD whether sold as white bread or wheat bread or fancy or fruity bread or bun or masala bread or milk 
bread or of any other name, shall mean the product prepared from a mixture of wheat atta, maida, water, salt, yeast or 
other fermentive medium containing one or more of the following ingredients, namely::— 

Condensed milk, milk powder (whole or skimmed), whey, curd, gluten, sugar, gur or jaggery, khandsari, honey, 
liquid glucose, malt products, edible starches and flour, edible groundnut flour, edible soya flour, protein concentrates 
and isolates, vanaspati, margarine or refined edible oil of suitable type or butter or ghee or their mixture, albumin, 
lime water, lysine, vitamins, spices and condiments or their extracts, fruit and fruit product (Candied and crystallized 
or glazed), nuts, nut products, oligofructose (max 15%) and vinegar 

Provided that it may also contain food additives Specified in these regulations including Appendix A: 

Provided further that it may also contain artificial sweetener as provided in regulation 3.1.3 of this regulation 
and label declaration in Regulation 2.4.5 (24,25,26,28 j: 29) of Food Safety and Standards (Packaging and Labeling) 
Regulations, 2011. 
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Provided also that it shall conform to the following standards, namely:— 

(a) alcoholic acidity (with 90 per cent alcohol) Shall be not more than equivalent of 7.5 

ml. N NaOH per 100 g of dried substances. 

(b) ash insoluble in dilute HCL on dry weight basis — 

(i) bread except masala bread or fruit bread Not more than 0.1 per cent 

(ii) masala bread or fruit bread Not more than 0.2 per cent 

Provided also that it shall be free from dirt, insect and insect fragments, larvae, rodent hairs and added 
colouring matter except any permitted food colours present as a carry over colour in accordance with the provision 
in regulation 3.1.17, in raw material used in the products. 

It may contain Oligofructose (dietary fibres) upto 15% maximum subject to label declaration under labelling 
regulation 2.4.5 (43) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 

2.5. MEAT AND MEAT PRODUCTS 

2.5.1 Definition: 

(a) ''animar' means an animal belonging to any of the species specified below;- 

(i) Ovines; 

(5i) Caprines; 

(iii) Suillines; 

(iv) B ovines; 

and includes poultry and fish 

(b) "carcass” means the dead body or any part thereof including the viscera of any animal which has been 
slaughtered 

(c) "meat” means the flesh and other edible parts of a carcass 

(d) "meat food products" means any article of food or any article intended for, or capable of, being used as a 
food which is derived or prepared from meat by means of drying, curing, smoking, cooking, seasoning, flavouring, 
freezing or following a method of processing meat akin to any of the above methods, but shall not include the 
following products 

(i) Meat extracts, meat consomme and stock, meat sauces and similar products not containing fragments 
of meat; 

(ii) Whole, broken or crushed bones, meat peptones, animal gelatin, meat powder, pork-rind powder, 
blood plasma, dried blood, dried blood plasma, cellular proteins, bone extracts and similar products; 

(iii) Fats melted down from animal tissues; * 

(iv) Stomachs, bladders and intestines, clean and bleached, salted or dried; 

(v) Products containing fragments of meat, but which contain a quantity of meat or meat product not 
exceeding ten percent of the total weight of the final product; 

(vi) Patties, puffs, rolls, samosas, cutlets, koftas, kababs, chops, tikkas and soups made from mutton, 
chicken, goat meat, buffalo meat, beef and grilled chicken which are prepared for immediate consumption, the 
ampoules of chicken essence, hot-dogs and hamburgers prepared for immediate consumption which can not 
be stored even under refrigerated conditions; 

(e) "Slaughter house” means the building, premises or place which is licensed as a slaughter house by 
the local authority for the slaughter of animals intended for human consumption. 

2.5.2 Meat and Meat Products: 

1. CANNED CORNED BEEF means the product prepared from boneless meat of carcass of bovine animals 
including buffalo meat, which have been subjected to ante-mortem and postmortem inspection. 

The product shall be uniformly cured with edible common salt and sodium and / or potassium nitrite. The 
product may contain ascorbic acid, sodium ascorbate or isoascorbate acid/ sodium iso-ascorbate singly or in 




[ 'em hi—4] 


*IKd Jfsm : 3RTreK"T 


371 


combination not exceeding 500 mg/kg. The product may also contain sucrose, dextrose, lactose, maltose and 
glucose syrup including com syrup. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 35°C for 10 days and 55°C for 5 days, j 

The product shall be in the form of a solid pack] capable of being sliced. 


The product shall be free from any added coloui' and natural and artificial flavour. The product shall be clean 
and substantially free from staining and contaminatioji from the container, foreign matter and objectionable odour. 
The product shall conform to the following requirements, namely:— 


SI No. 

Characteristics 

Requirements 

(1) 

! 

Total Plate Count 

1000/gram maximum 

(2) 

E.C 0 I 1 

Absent in 25 gram 

(3) 

Solmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens and Clostridiujn botulinum 

Absent in 25 gram 


2. CANNED LUNCHEON MEAT means the Product prepared from edible portion of meat of mammalian 
animal, slaughtered in an abattoir, which have been jsubjected to ante-mortem and postmortem inspection and/or 
edible meat of poultry birds, including chickens, turkeys, ducks, geese, guinea fowl or pigeonslaughtered in an 
abattoir. 

The product shall be uniformly cured with edible common salt and sodium and /or potassium nitrite. The 
product may be with or without binders such as cereal flour/starch, bread, biscuits or bakery products, milk powder, 
whey powder, egg protein, vegetable protein products, glucose, invert sugar, dextrose, lactose, maltose, glucose 
syrup, including com syrup, spices, seasoning and condiments and water soluble hydrolysed protein. 

The product may be smoked and flavoured wijh natural and natural identical flavours and permitted flavour 
enhancer. 

The product may contain ascorbic acid / isoasjcorbic acid and its sodium salts singly or in combination not 
exceeding 500 mg/kg expressed as ascorbic acid as antioxidant and sodium and or potassium mono - di - 
polyphosphates singly or in combination not exceeding 3000 mg/kg expressed as P205 as water retention agents. 

The product shall be packed in hermetically sealed container and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed container shall not show any change on 
incubation at 35°C for 10 days and 55°C for 5 days. 

The product shall be clean and substantially free from stains from the container and foreign matter and shall 
be capable of being sliced. 


The product shall conform to the following} requirement, namely:— 


Si No. 

Characteristics 

Requirements 

(1) 

Total Fat content: 



a) Product without binder 

Not more than 30.0 percent 


b) Product with binder 

Not more than 35.0 percent 

. (2) 

Total Plate Count 

1000/ gran maximum 

(3) 

E-Cdi 

Absent in 25 gram 

(4) 

Salmonella 

Absent in 25 gram 

(5) 

Staphylococcus aureus 

Absent in 25 gram 

(6) 

Clostridium perfringens and Clostridilum botulinum 

Absent in 25 gram 


3. CANNED COOKED HAM means the prolduct prepared from mem of pigs which have been subjected to 
ante-mortem and postmortem inspection. The product shall be free from bones, detached cartilage tendous, ligaments 
and may be with or without skin and fat The producfshall be uniformly cured with edible common salt and sodium 
and / or potassium nitrite. 




372 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part HI —Sec. 4] 


The product may contain sucrose, invert sugar, dextrose, lactose, maltose, glucose syrup including com 
syrup, honey, spices, seasoning and condiments, water soluble hydrolysed protein and food grade gelatin. The 
product may be smoked and flavoured with natural flavouring substances and nature identical flavours as well as 
permitted flavour enhancers. The product may contain ascorbic acid / isoascorbic acid and its sodium salt singly or 
in combination not exceeding 500 mg/kg expressed as ascorbic acid, sodium and or potassium mono - di - 
polyphosphates singly or in combination not exceeding 3000 mg/ kg expressed as P205 as antioxidant and water 
retention agents respectively. The product may also contain sodium/potassium alginate not exceeding 10 mg/kg 
and or agar, carrageenan and sodium citrate as emulsify ing and stabilizing agents. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 350C for 10 days and 550C for 5 days. 

The product shall be free from any stains from the container/package, objectionable matter and shall be 
capable of being sliced. 


The product shall confirm to the following requirement, namely:— 


SI. No. 

Characteristics 

Requirements 


(1) 

Total Plate Count 

1000 /gram maximum 


(2) 

RCdi 

Absent in 25 gram 


(3) 

Salmonella 

Absent in 25 gram 


(4) 

Staphylococcus aureus 

Absent in 25 gram 


(5) 

Clostridium perfiringens and Clostridium botulinum 

. Absent in 25 gram 



4. CANNED CHOPPED MEAT means the product prepared form edible portion of meat of mammalian 
animals slaughtered in an abattoir, which have been subjected to ante-mortem and postmortem inspection and / or 
edible meat of poultry birds including chickens, turkeys, ducks, geese, slaughtered in an abattoir. 

The product shall be uniformly cured with edible common salt and Sodium or Potassium Nitrite. The product 
may be with or without binders such as cereal flour/starch, bread, biscuit, or bakery product. Vegetable protein 
product, fructose, invert sugar; dextrose, lactose, maltose, glucose syrup including com syrup, spices, seasoning 
and condiments and water soluble hydrolysed protein. 

The product may be smoked and flavoured with natural and nature identical flavours and permitted flavour 
enhancer. 

The product may contain ascorbic acid / iso-ascorbic acid and its sodium salts singly or in combination 
not exceeding 500 mg / kg expressed as ascorbic acid and sodium and or potassium mono-di-polyphosphate, 
singly or in combination not exceeding 3000 mg/kg expressed as P205 as antioxidants and water retention 
agent respectively. 

The product shall be packed in hermetically sealed containers and subjected to heat treatment followed by 
rapid cooling to ensure that the product is shelf stable. The sealed containers shall not show any change on 
incubation at 35°C for 10 days and 55°C for 5 days. 

The product shall be clean and substantially free from staining and contamination from the container, 
foreign matter and shall be capable of being sliced.The product shall conform to the following requirements:, 
namely:— 

SI. No. Characteristics . Requirements 

(1) Total Fat content: 

a) Product without binder Not more than 25.0 percent 

b) Product with binder Not more than 30.0 percent 
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o 

Total Plate Count 

1000 / gram maximum 

(3) 

E.CoU j 

Absent in 25 gram 

(4) 

Salmonella 

Absent in 25 gram 

(5) 

Staphylococcus aureus 

Absent in 25 gram 

(6) 

Clostridium perfringens and Clostridium Botulinum 

Absent in 25 gram 


5. CANNED CHICKEN means the product prepared from edible portion of meat of poultry birds, slaughtered 
in an abattoir, which have been subjected to ante-mortem and postmortem inspection. The product shall be free from 
bones, blood clots, skin, hair, viscera and bruised/disintegrated material. 

The product shallbe cured with a mixture of edible common salt and sodium nitrite. The product shall be free 
from added colour flavour and meat tenderized. The packing medium and other ingredients shall be of food grade 
quality. 

The product shall be packed in hermetically pealed clean and sound tin containers and subjected to adequate 
heat treatment followed by rapid cooling to ensure that the product it shelf stable. The sealed containers shall not 
show any change on incubation at 350C for 10 dajjs and 550C for 5 days. 

The contents shall have the characteristic colour, free from objectionable odour, discolouration and excessive 
disintegration. 

The product shall conform to the following requirements, namely :— 


SI. No. 

Characteristics 

Requirements 

(1) 

-*- 1 — - 

Total Plate Count J 

1000/gram maximum 

(2) 

EColi ' 

Absent in 25 gram 

(3) 

1 

Salmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens and Clostridium Botulinum 

Absent in 25 gram 


6. CANNED MUTTON AND GOAT MEAT means the product prepared from edible portion of meat of sheep 
and goat animals slaughtered in an abattoir, which have been subjected to ante-mortem and postmortem inspection. 
The product shall be free from bones, blood clots, skin, hair, strings and fibrous tissue, bruised material, viscera, 
tendons and excessive fat. 

The product shall be cut into pieces of reasonably uniform size and cured with a mixture of edible salt and 
sodium nitrate and or sodium nitrite. The product shall be free from added colour, flavour and meat tenderizer. The 
packing medium and other ingredients shall be qf food grade quality. 

The product shall be packed in hermeticalljy sealed clean and sound tin containers and subjected to adequate 
heat treatment followed by rapid cooling to ensure that the product is shelf stable. The sealed container shall not 
show any change on incubation at 350C for 10 days and 550C for 5 days. 

The contents shall have characteristic colour, free from objectionable odour, discoloration and excessive 
disintegration. 

The product shall conform to the following requirements, namely:— 

SI. No. Characteristics j Requirements 


(1) 

Total plate count j 

1000 / gram maximum 

(2) 

EColi 

Absent in 25 gram 

(3) 

Salmonella 

Absent in 25 gram 

(4) 

Staphylococcus aureus 

Absent in 25 gram 

(5) 

Clostridium perfringens and Clostridium botulinum 

Absent in 25 gram 


1. FROZEN MUTTON, CHICKEN, GOAT AND BUFFALO MEAT means the product prepared from edible 
portion of meat of animals specified uder these regulationsinc hiding buffalo meat slaughtered in an abattoir, which 
have been subjected to ante-mortem and postmortem inspection. 

The fresh meat meant for freezing shall be| clean, free from any foreign matter, objectionable odour/flavour and 
evidence of deterioration. Meat shall be preparejd by quickly freezing in an appropriate equipment in such a way that 
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the range of temperature of maximum crystallization is passed quickly and the product attains a temperature of - 
180C or wider at the thermal centre after thermal stabilization. The product shall be kept deep frozen so as to 
maintain its quality during transportation, storage and sale. 


The product shall conform to the following requirements, namely:— 


Si No. 

Characteristics 

Requirements 

(1) 

Total Plate Count 

100000/gram maximum 

(2) 

ECdi 

100 / gram maximum 

(3) 

Staphylococcus aureus 

100 / gram maximum 

(4) 

Clostridium perfringens and Clostridium Botulinum 

30/ gram maximum 

(5) 

Yeast and mould count 

1000/gram maximum 

(6) 

Salmonella 

Absent in 25 gram 

(7) 

Listeria monocytogenes 

Absent in 25 gram 


2.6. Fish and Fish Products: 


2.6.1 Fish and Fish Products 

1. Frozen Shrimps or Prawns means the product prepared from fresh shrimps of sound quality belonging to 
Penaeidae, Pandalidae, Crangonidae, Palaeomonidae Solenoceridae, Aristeidae and Sergestidae families. The product 
shall not contain a mixture of genera but may contain mixture of species of same genus with -similar sensory 
properties. The product may be peeled or unpeeled, raw or cooked. The product may be glazed with water. The 
product shall conform to the following requirements:— 

S.No. Characteristics Requirements in RawProduct Requirement in CookedProduct 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 gm Absent in 25gm 

2 Frozen Lobsters means the product prepared from fresh lobsters of sound quality belonging to the 
genus Homarus of the family Nephropidae and from the families Palinuridae and Scyllaride. The Norway Lobster 
may be prepared from Nephros norvegicus. The product shall not be a mixture of different species. The product may 
be raw or cooked. The product may be glazed with water. The product shall conform to the following requirements:— 

S.No. Characteristics Requirements in RawProduct Requirement in CookedProduct 

(1) Total VolatileBase (Nitrogen) Not more than 30 mg/100 gm Absent in 25gm 

3. Frozen squid and parts of squid means the product prepared from fresh squid of sound quality belonging 
to squid species of Loliginidae, Ommastrephidae Onychoteuthide and Thysanotenthidae families. The product may 
be glazed with water. No food additive is allowed in this product. The product shall conform to the following 
requirements: 

Si No. Characteristics * Requirements 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 gm 

4. Frozen finfish means the product prepared from fresh fish of good quality. The product may be with or 
without head from which viscera or other organs have been completely or partially removed. The product may be 
glazed with water. The products shall conform to the following requirements:— 

SI. No. Characteristics - ■ Requirements 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/ lOOgm 

(2) Histamine Not more than 20 mg/lOOgm 

5. Frozen fish fillets or minced fish flesh or mixtures thereof are products obtained from fresh wholesome fish 
of any species or mixtures of species with similar-sensory properties. Fillets may be pieces of irregular size and 
shape with or without skin. Minced fish flesh coqsists of particles of skeletal muscle", and is free from bones, 
viscera and skin. The product may be glazed with water. The products shall conform to the following requirement:- 









[Wl III—'43 

TO TTarfa : 3TOITOI 

375 


SI. No. 

Characteristics ; 

Requirements 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg/ lOOgm • 

(2) 

Histamine 

Not more than 20 mg /1 OOgm 


Note I: Products under article 1, 2, 3, 4 AND 5 Shall be frozen in an appropriate equipment; quickly to minus 
(-) 18° C or colder in such a way that the range of temperature of maximum crystallization is passed cjuickly. The quick 
freezing process shall not be regarded as complete uijless the product temperature has reached minus (-) 18° C or 
colder at the thermal centre after thermal stabilization The product shall be kept deep frozen so as to maintain the 
quality during transportation, storage and sale. The entire operation including processing and packaging shall 
ensure minimum dehydration and oxidation. The product may contain food additives permitted in Appendix A 
except listed product under regulation 2.6.1 (3). The product shall conform to the microbiological requirement given 
in Appendix B. The products shall be free from any foreign matter and objectionable odour/flavour. 


6. Dried shark fins means the product prepared from dorsal and pectoral fins, lower lobe of caudal fin and 
Pelvic from fresh shark of edible quality. The product) shall be free from adhering flesh and may be with or without 
skin. The product shall be dried in a suitable manner ^nd shall be free from any food additive. The product shall be 
free from foreign matter, objectionable odour or flavour and rancidity. No food additive is allowed in Jthis product. 
The products shall conform to the following requirements:— 


Si No. Characteristics 


Requirements 


(1) 

Moisture 

•j 

Not more than 10.0 percent 

(2) 

Ash insoluble in HC1 on dry basis 


Not more than 1.0 percent 

(3) 

Yeast and Mould Count i 


Absent in 25gm 


7. Salted fish/dried salted fish means the produit prepared from fresh wholesome fish. The fish shall be bled, 
gutted, beheaded, split or filleted and washed. The fi$h shall be fully saturated with salt (Heavy salted) or partially 
saturated to a salt content not less than 10 percent by weight of the salted fish which has been dried. The product 
shall be free from foreign matter, objectionable odour and flavour. The product may contain food additives permitted 
in Appendix A. The product shall conform to the miqrobiological requirement given in Appendix B. The products 
shall conform to the following requirements:— ! 


Si No. 

Characteristics 

Requirements 

(1) 

Moisture 

Not more than 16.0 percent 

(2) 

i 

Sodiumihloride 

Not less than 10.0 percent and 



not more than 15.0 percent 

(3) 

Ash insoluble in HC1 on dry basis 

Not more than 1.0 percent 

(4) 

Yeast and Mould Count 

Absent in 25gm 


8. Canned finfish means 
any one species or mixture of species within the same 
free from head, tail and viscera. The product may be 
and other ingredients used shall be of food grade qualr 


the product preparjed from the flesh of fresh finfish of sound quality belonging to 
genus having similar sensory properties. The product shall be 
backed in any suitable packing medium. The packing medium 
ity. The products shall conform to the following requirements:— 


SI. No. Characteristics 


Requirements 


(1) Histamine Content Not more than 20 mg/100 gm 

(2) Total Volatile Base (Nitrogen) Not more than 30mg/ 1 OOgm 


9. Canned Shrimp means the product prepared from fresh shrimp of sound quality'from any combination of 
species of families Penaeidae, Pandalide, Crangonidae and Palaemonidae from which heads, shell and antenna have 
been removed. The product may be in the form of peeled shrimps which have been headed and peeled without 
removal of the dorsal tract or cleaned and deveined shrimps in which the back is cut open after peeling and dorsal 
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tract has been removed upto the last segment next to the tail or broken shrimps consisting of pieces of peeled shrimp 
of less than four segments with or without the vein removed. The packing medium and other ingredients shall be of 
food grade quality. The products shall conform to the following requirements:— 

SI. No. Characteristics Requirements 

(1) Total Volatile Base (Nitrogen) Not more than 30 mg/100 gm 

(2) Acidity in brine expressed as Citric Acid Not more than 0.2 percent 

10. Canned sardines or sardine type products means, the product prepared from fresh or frozen fish belonging 
to Sardinia pilchardus, Sardinia milanostictusl neo pilchard us 1 ocellatus/sag ax/caeruleus, Sardinia aurita/brasiliensisl 
maderensisl longicepsl gibbosa celupea harengus, Sprattus sprattus, Hypertophus vittatus, Nematolosaviaminghi, 
Etrumeus teses, Ethmedium maculatun, Engranulis anchoita/mordax/ringens and opisthonema oglinum. 

The product shall be free from head and gills, ft may be free from scales and or tail. The fish may be eviscerated. 
If eviscerated it shall be practically free from visceral parts other than roe milt or kidney. If ungutted it shall be 
practically free from undigested feed or used feed. The product shall be packed in any suitable medium. The packing 
medium a^l all other ingredients shall be of food grade quality. The products shall also conform to the following 
requirements:— 


SI. No. Characteristics 

Requirements 

(1) Histamine Content 

(2) Total Volatile Base (Nitrogen) 

Not more than 20 mg/100 gm 
Not more than 30mg/100 gm 


11. Canned salmon means the product prepared from fresh fish of sound quality belonging to any of the 
species of Salmosalar or Oncorhynctus nerka/kisutchl tschawytscha/gorboscha/ketax and masou species. The 
product shall be free from head, viscera, fins and tails. The product shall be packed in any suitable medium. The 
packing medium and all other ingredients shall be of food grade quality. No food additive is allowed in this product. 
The product shall conform to the following requirement. 


Si No. 

Characteristics 

Requirements in Raw Product 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30 mg/100 gm 


12. Canned crab meat means the product prepared from live crabs of sound quality from any of the edible 
species of the suborder Branchyura or the order Decapoda and all species of the family Lithodiadae. The product 
shall be prepared singly or in combination from the leg, claw, body and shoulder meat from which the shell has been 
removed. The product shall be packed in any suitable medium. The packing medium and all other ingredients shall 
be of food grade quality. The products shall conform to the following requirements:— 


SI. No. . Characteristics 

Requirements 

(1) 

Total Volatile Base (Nitrogen) 

Not more than 30mg/100 gm 

(2) 

Acidity in brine expressed as Citric Acid 

Not less than 0.06 percent and 
Not more than 0.2 percent 


13. Canned Tuna and Bonito means the product prepared from fresh fish of sound quality belonging to 
Thunnus alalunga/albacaresl atlanticusl obessul maccoyiil thynnusl tongoe, Euthynnus affinisl alleteratusl Jinlatus/ 
Sarda chilentis/orienlalisl Sarda and Katsuwonus pelamis (syn Euthynnus pelamis) species. The product may be in 
the form of segments with or without skin, chunks, flakes or grated / shredded particles. The product shall be packed 
in any suitable medium. The packing medium and all other ingredients shall be of food grade quality. The products 
shall conform to the following requirements:— 


SI No. Characteristics 

Requirements 

(1) Histamine Content 

(2) Total Volatile Base (Nitrogen) 

Not more than 20mg/100 gm 
Not more than 30mg/100 gm 


Note IT. All the product listed under articles 8,9,10,11,12 and 13 shall be packed in hermetically sealed clean 
and sound containers and subjected to adequate heat treatment followed by rapid cooling to ensure commercial 
sterility. The container shall be free from rust and mechanical defects. The container shall not show any change or 
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incubation at 37°C for 7 days. The final product shall be 
products may contain food additives permitted in Appen^i 
product shall conform to the microbiological requtreme 


fi|ee from foreign matter, objectionable odour, or flavour. The 
x A except products listed under regulation 2.6.1(11). The 
: |it given in Appendix B. 


Note- Without prejudice to the standards laid down 
or preparation of any article of food, such water shall be 
free from chemical constituents which may impair healt^i 

2.7. SWEETS & CONFECTIONERY: 


in this Appendix, whenever water is used in the manufacture 
free from micro-organisms likely to cause disease and also 


2.7.1 Sugar boiled confectionery: 

Sugar boiled confectionery whether sold as hard boiled sugar confectionery or pan goods confectionery or 
toffee or milk toffee or modified toffee or lacto-bon-bon or by qny other name shall mean a processed composite 
food article made from sugar with or without doctoring igehts sujbh as cream of tartar by process of boiling whethei 
panned or not. It may contain centre filling, or otherwise, which may be in the form of liquid, semi-solid or solids witt 
or without coating of sugar or chocolate or both. It may also contain any of the following:— , 

(i) sweetening agents such as sugar, invert sugar, jaggery, lactose, gur, bura sugar, khandsari, sorbitol 
honey, liquid glucose;" 

(ii) milk and milk products; „ 

| 

(iii) edible molasses; ' 

(iv) malt extracts; j " 

(v) edible starches; j 

• i ' 

(vi) edible oils and fats; j 

(vii) edible common salts; . j 

(viii) fruit and fruit products and nut and nut pijoducts; 

1 

(ix) tea extract, coffee extract, chocolate, cocoji; 

.(x) vitamins and minerals; ‘ 

(xi) shellac (food grade) not exceeding 0.4 per dent by weight bee wax (food grade), paraffin wax food grade, 
carnauba wax (food grade ),^nd other footj grade wax or any combination thereof; • 

(xii) edible desiccated coconut; j 

(xiii) spices and condiments and their extracts;! 

(xiv) candied peels; j 

(xv) enzymes; j 

(xvi) permitted stabilizing and emulsifying ageots; * 

(xvii) edible foodgrains; edible seeds; 

(xviii) baking powder; 

, (xix) gulkand, gulabaaafsha, mulathi; 

(xx) puffed rice; j 

(xxi) china grass; j 

(xxii) eucalyptus oil, camphor, menthol oil crystals, pepper mint oil; 

(xxiii)- thymol; | 

(xxiv) edible oil seed flour and protein isolates; j 
(xxv) gum arabic and other edible gum. j 

It shall also conform to the following standards! namely:— 

(i) Ash sulphated (on salt free basis) j Not more than 2.5 per cent by weight. 


! 
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Provided that in case of sugar boiled confectionery where spices are used as centre filling, the ash sulphated 
shall not be more than 3 per cent by weight. 

(ii) Ash insoluble (in dilute Hydrochloric acid) Not more than 0.2 Per cent by weight. 

Provided that in case of sugar boiled confectionery where spices are used as centre filling, the ash insoluble 
in dilute Hydrochloric acid shall not be more than 0.4 per cent. 

Where the sugar boiled confectionery is sold under the name of milk toffee and butter toffee, it shall conform 
to the following additional requirements as shown against each; 

(1) Milk toffee- 

(i) Total protein (N x 6.25) shall not be less than 3 per cent by weight on dry basis. 

(ii) Fat content shall not be less than 4 per cent by weight on dry basis. 

(2) Butter toffee- fat content shall not be less than 4 per cent by weight on dry basis. 

Provided that it may contain food additives permitted in these regulations including appendix 'A'. 

Provided further that if artificial sweetener has been added as provided in Regulation 3.1.3, it shall be declared 
on the label as provided in regulation 3.1.3, it shall be declared on the label as provided inRegulation 2.4.5 (24,25,26, 
28 & 29) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 

2.7.2: Lozenges: 

Lozenges shall mean confections made mainly out of pulverised sugar, or icing sugar with binding materials 
such as edible gums, edible gelatine, liquid glucose or dextrin and generally made from cold mixing which does not 
require primary boiling or cooking of the ingredients. It may contain any of the following:— 

(i) sweetening agents such as dextrose, dextrosemonohydrate, honey, invert sugar, sugar, jaggery, bura 
sugar, khandsari, sorbitol, liquid glucose; 

(ii) milk and milk products; 

(iii) nuts and nuts products; 

(iv) malt syrup; 

(v) edible starches; 

(vi) edible common salt; 

(vii) ginger powder or extracts; 

(viii) cinnamon powder or extracts; 

(ix) aniseed powder or extracts; 

(x) caraway powder or extracts; 

(xi) cardamom powder or extracts; 

(xii) cocoa powder or extracts; 

(xni) protein isolates; 

(xiv) coffee-extracts or its flavour; 

(xv) permitted colouring matter; 

(xvi) permitted emulsifying and stabilizing agents 
(xvii) vitamins and minerals; 

It shall also conform to the following standards: 

(0 Sucrose content Not less than 85.0 per cent 6y weight. 

(ii) Ash Sulphated (salt free basis) Not more than 3.0 percent by weight 

(iii) Ash insoluble in dilute Hydrochloric acid Not more than 0.2 per cent by weight 

The product may contain food additives permitted in these regulations including Appendix A. 
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Provided that if artificial sweetener has been added in the product as provided in the regulation 3.1.3, it shall 
be declared on the label as provided in Regulation ?.4.5 (24, 25, 26, 28 & 29) of Food Safety and Standards 
(Packaging and Labeling) Regulations, 2011. j 

Provided further that if only permitted artificial sweetener is used in the products as sweetener, the requirement 
for sucrose prescribed in these standards shall not be applicable to such products. 

2.7.3: Chewing gum and bubble gum 

Chewing gum and bubble gum shall be prepared fronj chewing gum base, or bubble gum base, natural or 
synthetic, non-toxic; cane sugar and liquid glucose (iorn syrup). 

The following sources of gum base may be used:— 

(1) Babul, Kikar (gum Arabic) 1 

(2) KHAIR 

(3) Jhingan (Jael) j 

(4) Ghatti j 

(5) Chiku (Sapota) 

(6) Natural rubber latex 

i 

(7) Synthetic rubber latex 

(8) Glycerol ester of wood resin 

(9) Glycerol ester of gum resin 


(10) Synthetic resin 

(11) Glycerol ester or partially hydrogenated gum or wood resin. 

(12) Natural resin 

(13) Polyvinylacetate 


(14) Agar (food grade) I 

It may also contain any of the following ingredients, namely:— 

(a) Malt ! . 


(b) Milk powder 

(c) Chocolate 

(d) Coffee 


(e) Gelatin, food grade 

(f) Permitted Emulsifiers 

(g) Water, potable j 

(h) Nutrients like Vitamins, minerals, proteins 

It shall be free from dirt, filth, adulterants and harmful ingredients, it shall also conform to the following 
standards, namely:— 


Ingredients _ Chewing gum j __ 

(i) Gum Not less than 12.5 jper cent by weight 

(ii) Moisture Not more than 3.5 per cent by weight 

(iii) Sulphated Ash Not more than 9.5 per cent by weight. 

(iv) Acid insoluble ash Not more than 2.0jper cent by weight. 

(v) Reducing sugars Not less than 4.5 j^er cent by weight. 

. (c alcu 1 ated as dextrose) 

(vi) Sucrose Not more than 70.0 per cent by weight. 


Bubble gum 

___i__ 

Not less than 14.0 per cent by weight 
Not more than 3.5 per cent by weight 
Not more than 11.5 per cent by weight 
Not more than 3.5 per cent by weight. 
Not less than 5.5 per cent by weight. 

Not more than 60.0 percent by weight. 
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Provided that it may contain food additives permitted in and these regulations Including Appendix A 

Provided further, if artificial sweetener lias been added as provided in Regulation 3.1.3 (1), it shall be declared 
on the label as provided in Regulation 2.4.5 (24, 25, 26, 28 & 29) of Food Safety and Standards (Packaging and 
Labeling) Regulations, 2011. 

Provided also, that, it only artificial sweetener is added in the product as sweeteners the parameters namely, 
reducing sugars and sucrose prescribed in the table above shall not be applicable to such product 

2.7.4‘.Chocolate 

Chocolate mcah^a homogeneous product obtained by an adequate process of manufacture from a mixture of 
one or more of‘the ingredients, namely, cocoa beans, cocoa nib, cocoa mass, cocoa press cake and cocoa dust 
(cocoa fines/powder), including fat reduced cocoa powder with or without addition of sugars, cocoa butter, milk 
solids including milk fat The chocolates shall not contain any vegetable fat other than cocoa butter. 

The material shall be free from rancidity or off odour, insect and fungus infestation, filth, adulterants and any 
harmful orinjurious matter. 

The chocolates shall be of the following types:— 

Milk chocolates is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa powder 
including low-fat cocoa powder with sugar and milk solids including milk fat and cocoa butter. 

Milk Covering Chocolate - as defined above, but suitable for covering purposes. 

Plain Chocolate is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa powder 
including low fat cocoa powder with sugar and cocoa butter. 

Plain Covering Chocolate-same as plain chocolate but suitable for covering purposes. 

Blended Chocolate means the blend of milk and plain chocolates in varying proportions. 

White chocolate is obtained from cocoa butter, milk solids, including milk fat and sugar. 

Filled Chocolates means a product having an external coating of chocolate with a centre clearly distinct 
through its composition from the external coating, but does not include flour confectionery pastry and biscuit 
products. The coating shall be of chocolate that meets the requirements of one or more of the chocolate types 
mentioned above. The amount of chocolate component of the coating shall not be less than 25 per cent of the total 
mass of the finished product. 

Composite Chocolate-means a product containing at least 60 per cent of chocolate by weight and edible 
wholesome substances such as fruits, nuts. It shall contain one or more edible wholesome substances which shall 
not be less than 10 per cent of the total mass of finished product. 

Provided that it may contain artificial sweeteners as provided in regulation 3.1.3 and label declaration as 
provided under Regulation 2.4.5 (24, 25, 26, 28 & 29) of Food Safety and Standards (Packaging and Labeling) 

: Regulations, 2011. , 

t Provided further that in addition to the ingredients mentioned above, the chocolate may contain ope or more 
of die substances as outlined below, under different types of chocolates. 

(a) edible salts 

(b) spices and condiments 

(c) permitted emulsifying and stabilizing agents 

(d) permitted sequestering and buffering agents. 

The product may contain food additives permitted in these regulations including Appendix A. 

Chocolates shall also conform to the following standards namely:— 
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SI. Characteristics 


j Requirements for 

- - -4 ——-— 

Milk Miit Plain 

Chocolate Covering Chocolate 

Chocolate 


Plain - White Blended 
Covering Chocolate Chocolate 
Chocolate 


l. Total fat (on dry basis) 
per cent by weight. 
Not less than 


Z Milk fat (on dry basis) 2 i2 - 2 

Percent by weight. j 

Not less than 


3. Cocoa solids 25 ^5 12 12 . " ' 3-0 

(on Moisture-free and 

fat free basis) ; . 

percent by weight 

Not less than ; 


4. Milk Solids (on Moisture-free and ■ \ j 

fat-free basis) percent by weight. j 

a) Not less than 10.5 lj).5 - - 10.5 1 

b) Not more than - | - - - - 9 

5. Acid insoluble ash 1 

* (on moisture fat and sugar _ 

free basis) percent by weight. ! 

Not mote than 02 04 02 02 02 02 


175: ICE LOLLIES OREDIBLE K£S ; v 

1. "ICE LOLLIES OR EDIBLE ICES" tneans.th* frozen ice produce which may contain sugar, syrup, fruit, fruit 
juices, cocoa, citric acid, permitted flavours and cofours. It may also contain permitted stabilizers and/or emulsifiers 
not exceeding 0.5 per cent by weight It shall not contain any artificial sweetnet. 

Ice Candy means the product obtained by freeing a pasteurized mix prepared from a mixture of water, nutritive 
sweeteners e.g. sugar, dextrose, liquid glucose, driedliquid glucose, honey, fruits and fruit products, coffee, cocoa, 
ginger, nuts and salt The product may contain food additives permitted in these Regulations and Appendices. It 
shall conform to the microbiological requirements prescribed in Appendix B. It shall conform to the following 
requirement— • ' /' | 

Total sugars expressed as Sucrose ... Not less than 10.0 percent 

2.8: Sweetening agents including Honey " j 


2.8.1:SUGAR j, ; ; , -v.- 

1, PLANTATION WHITE SUGAR (commonly known as sugar) means the crystallised product obtained from 
sugarcane or sugar beet It shaH be free from dirt, filth, iron filings, and added colouring matter. Extraneous matter 
shall not exceed 0.1 per cent by weight. It shall alfo conform to the following standards, namely:— 

(a) Moisture (when healed at 105 degree ± 1° degree C for 3 hours) Not more than 0/5 per cent by wei^t 

(b) Sucrose =. ’j Not less than 98 per cent by weight 

The product may contain.food additives permitted in these Regulations and Appendices. 

2. REFINED SUGAR means the white crystallised sugarobtained by refining of plantation white sugar. It shall 
be free from dirt, filth, iron filings and added colouring matter. Extraneous matter shall not exceed 0.1 per cent by 
weight It shall also conform to the following standards, namely:— 

(a) Moisture (when heated at 105° ± 1°G fr»r 3 hours) Not more than 0.5 per cent by weight 

(b) Sucrose Not less than 99.5 per cent by weight 

The product may contain food additives permitted in these Regulations and Appendices. 
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3. KHANDSARI SUGAR obtained from sugarcane juice by open pan process may be of two varieties, namely: 

(i) Khandsari Sugar Desi; and 

(ii) Khandsari Sugar (sulphur) also known as "Sulphur Sugar". 

It may be crystalline or in powder form. It shall be free from dirt, filth, iron filings and added colouring matter. 
Extraneous matter shall not exceed 0.25 per cent by weight. It may coptain sodium bicarbonate (food grade). It shall 
also conform to the following standards, namely :— 




Khandsari Sugar (Sulphur Sugar) 

Khandsari Sugar (Desi) 

(i) 

Moisture (when heated 
at!05°± 1°C for 3 hours) 

Not more than 1.5 per cent by weight. 

Not more than 1.5 per cent 
by weight. 

(ii) 

Ash insoluble in dilute hydrochloric acid 

Not more than 0.5 per cent by weight 

Not more than 0.7 per cent 
by weight. 

(iii) 

Sucrose 

Not less than 96.5 percent by weight. 

Not less than 93.0 per cent 
by weight. 


The product may contain food additives permitted in these Regulations and Appendices. 


NOTE: - Khandsari sugar can be distinguished from plantation white sugar on the following characteristics, 
namely: 



Khandsari Sugar (Sulphur Sugar) 

Khandsari Sugar (DeSfy 

(i) Conductivity (10 4 5 6 mho/cm2) 

100-300 in 5% solution at 30°C 

---\ 

Not more than 100 in 5% 
solution at 30°C 

(ii) Calcium oxide (mg/lOOgms) 

Not more than 100 

Not more than 50 


The product may contain food additives in Appendix A 


4. BURA SUGAR means the tine grain size product made out of any kind of sugar. It shall be free from dirt, filth, 
iron filing and added colouring matter. Extraneous matter shall not exceed 0.1 per cent by weight. It shall also 
conform to the following standards, namely:— 

(a) Sucrose Not less than 90.0 per cent by weight. 

(b) Ash. insoluble in dilute hydrochloric acid Not more than 0.7 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

5. CUBE SUGAR means the sugar in the form of cube or cuboid blocks manufactured from refined crystallised 
sugar. It shall be white in colour, free from dirt and other extraneous contamination. It shall conform to the following 
standards :— 

(a) Sucrose Not less than 99.7 percent by weight. 

(b) Moisture Not more than 0.25 per cent by weight. 

(c) Total ash Not more than 0.03 per cent by weight 

The product may contain food additives permitted in these Regulations and Appendices. 

6. ICING SUGAR means the sugar manufactured by pulverizing refined sugar or vacuum pan (plantation 
white) sugar with or without edible starch. Edible starch, if added, shall be uniformly extended in the sugar. It shall 
be in form of white powder, free from dust, or any other extraneous matter. 

The product may contain food additives permitted in these Regulations and Appendices. It shall conform to 
the following standards:— 

(a) Total starch and sucrose (moisture free) Not less than 99.0 per cent by weight. 

(b) Moisture Not more than 0.80 per cent by weight. 

(c) Starch Not more than 4.0 percent by weight on dry basis. 
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Sulphated ash Not more titan 0.1 per pent on dry basis 

Acidity 0.5 gm. Dissolved in 50 ml. of freshly boiled and 

cooled water requires for neutralisation pot more 
than 0.20 ml. of N/10 sodium hydroxide to 
phenolplithalein indicator. 

Glucose Not less than 99.0 per cent on dry .basis. 

The product may contain food additives permitted in these Regulations and Appendices. 

2.8.6: GOLDEN SYRUP 

I. GOLDEN SYRUP means the syrup obtained by inversion of sugar. It shall be golden yellow in colour, 
pleasant in taste and free from any crystallisation. 

It shall conform to the following standards:— 

Moisture Not more than 25.0 per cent by weight 

Total Ash Not more than 2.5 per cent by weight 

Total Sugar as invert sugar Not less than 72.0 per cent by weight 

The product may contain food additives permitted in these regulations including Appendix A. 

Sodium bicarbonate, if used, for clarification purposes, shall be of Food Grade Quality. 

2.8.7 DRIED GLUCOSE SYRUP means the material in the form of coarse or fine, white to cream ish white powder, 
sweet to taste, bland in flavour and somewhat hygroscopic. It shall be free from fermentation, evidence of mould 
growth, dirt or other extraneous matter or added sweetening or flavouring agent. 

It shall also not contain any added natural or coaltar food colour. It shall conform to the following standards:— 
Total solid contents Not less than 93.0 per cent by weight. 

Reducing sugar content Not less than 20.0 per cent by weight. 

Sulfated Ash Not more than 1.0 per cent by weight. 

The product may contain food additives permitted in these Regulations and Appendices. 

2.8.8: SACCHARIN SODIUM 

1. SACCHARIN SODIUM commonly known as soluble Saccharin having an empirical formula as C 7 H 4 
NNa0jS.2H 2 0 and molecular weight as 241.2 shall be the material which is soluble at 20°C in 1.5 parts of water and 
50 parts of alcohol (95 per cent); and shall contain not less than 98.0 per cent and not more than the equivalent of 
100.5 per cent of C 7 H 4 0 3 NSNa calculated with reference to the substance dried to constant weight at 105°C, assay 
being carried out as presented in Indian Pharmacopoeia. It shall not contain more than 2 p.p.m. of arsenic and 10 
p.p.m. of lead. The melting point of Saccharin isolated from the material as per Indian Pharmacopoeia method shall 
be between 226°C and 230°C. The loss on drying of the material at 105°C shall not be less than 12.0 per cent and not 
more than 16.0 per cent of its weight. 

The material shall satisfy the tests of identification and shall conform to the limit tests for free acid or alkali, 
ammonium compounds and parasulpha moylbenzoate as mentioned in the Indian Pharmacopoeia. 

2.8.9: ASPARTYL PHENYLALANINE METHYL ESTER (ASPERTAME) 

l.Aspartyl Phenyl Alanine Methyl Ester commonly known as Aspertame, having empirical formula as C )4 H l8 
N 2 0 5 and molecular weight as 294.31 shall be the material which is slightly soluble in water and Methanole. It shall 
contain not less than 98 per cent and not more than 102 per cent of Aspertame on dried basis. It shall not contain 
more than 3 ppm of Arsenic and 10 ppm of Lead. 

The loss on drying of the material at 105°C for 4 hours shall not be more than 4.3 per cent of its weight, 
The sulphate ash shall not be more than 0.2 per cent. It shall not contain more than 1 per cent of diketo-piper- 
azine. 
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2.8.10: Acesulfame Potassium 


1. Acesulfame Potassium commonly known as Ai 
weight as 201.24 shall be the material which is odour! 
is very slightly soluble in ethanol but freely soluble i 
than 101 per cent of Acesulfame-K on dried basis, 
content shall not be more than 10 ppm. The loss on 
not be more than 1 percent of its weight. 


ocsulfame-K, having empirical formula C 4 H 4 KN0 4 S, molecular 
'ess, white crystalline powder having intensely sweet taste and 
water. It shall contain not less than 99 per cent and not more 
shall not contain more than 3 ppm. Flouride. Heavy metals 
ing of material at 10S degree centigrade for two hours shall 


ir 

It 

diy 


INS 


2.8.11; Sucralose 

1. Sucralose: 

Chemical name -1,6-Dichloro-l, 6-Dideoxy-? 

Synonyms-4,1 ’6'-Trichlorogalactosucrose; 

Chemical formula - Cj 2 Hi 9 CI 3 0 8 

Molecular weight- 397.64 

It shall be white to off-white, odourless, crystaH 
water, in methanol and in alcohol and slightly solubty 
more than 102.0% of C } ^ 19 CI 3 0 8 calculated on 
(as AS) and 10PPM or heavy metals (as Pb). It shall 
shall not be more than 0.7% and water not more than 


D-Fructofuranosyl-4-Chloro-4-Deoxy-a-D-galactopyranoside; 

955 


anHy 


ine powder, having a sweet taste. It shall be freely soluble in 
in ethyl acetate. It shall contain not less than 98.0% and not 
drous basis. It shall not contain more than 3PPM of Arsenic 
aot contain more than 0.1% of methanol. Residue on ignition 
0 . 2 %. 


m 


ODUCTS 

ribed, shall be classified as follows: 

•, stems, straw 

<ius*, dirt, stones and lumpsof earth. This shall not exceed 2 


aff, 


2.9: SALT, SPICES, CONDIMENTS AND RELATED ] 

Note: (1) The extraneous matter wherever preset 

a. Organic extraneous matter such as chs 

b. Inorganic extraneous matter such as 
percent by weight of the total Extraneous matter 

(a) All the Spices, condiments and related products from 2.9.1 to 2.9.29 shall conform to the microbiological 
requirements given in table 3 of Appendix B. 


2.9.1: Caraway (Siahjira): 

1. (Siahjira) whole means the mericarps of nearly mature fruit of Carum carvi L. The fruits are split into two 
mericarps by thrashing after drying. It shall have characteristic flavour and shall be free from extraneous flavour and 
mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. It shall be 
free from attack by Screlotinia mushrooms. It shall be tee from added colouring matter and other harmful substances. 

It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HC1 on dry basis. 

(v) Volatile oil content on dry basis 

(vi) Insect damaged matter 

Blond Caraway (Carum carvi) whole is slightly 

2. Caraway Black (Siahjira) Whole means the 
following standards. 

(i) Extraneous matter 

(ii) Moisture 

(iii) Total ash on dry basis 

(iv) Ash insoluble in dilute HC1 on dry basis. 

(v) Volatile oil content on dry basis 

(vi) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 13.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 1.5 percent by weighi 
Not less than 2.5 percent by (v/w). 

Not more than 1.0 percent by weight 
larger and its colour is paler. 

dried seeds of Carum bulbocastanum. It shall conform to the 

Not more than 1.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 9.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.5 percent by (v/w) 

Not more than 1.0 percent by weight 
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1. Caraway (Siahjira) powder means the powder obtained by grinding the dried mature fruit of Carum Carvi L. 
without addition of any other matter. It may be in the form of small pieces of seeds or in finely ground form. It shall 
have characteristic flavour and shall be free from extraneous flavour and mustiness. It shall be free from mould, 
living and dead insects, insect fragments, rodent contamination. The powder shall be free from added colouring 
matter and other harmful substances. 

It shall conform to the following standards:— 


(i) Moisture 

Not more than 12.0 percent by weight 

(ii) Total ash on dry basis 

Not more than 8.0 percent by weight 

(iii) Ash insoluble in dilute HC1 on dry basis 

Not more than 1.5 percent by weight 

(iv) VolVolatile oil content on dry basis Black 

Not less than 2.25 percent by v/w 

Blond 

Not less than 1.33 percent by v/w 

2.9.2: Cardamom (Elaichi) 


L. Cardamom (Chhoti Elaichi) Whole means the dried capsules of nearly ripe fruits of Elettaria cardamomum 
L. Maton Var. Minuscula Burkill. The capsules may be light green to brown or pale cream to white when bleached 
with sulphur dioxide. It shall have characteristic flavour free from any foreign odour, mustiness or rancidity; It shall 
be free from mould, living and dead insects, insect fragments, rodent contamination. Thrip marks alone should not 
lead to the conclusion that the capsules have been infested with insects. The product shall be free from added 
colouring matter and other harmful substances. 

It shall conform to the following standards: 

(0 Extraneous matter 

Not more than 1.0 percent by weight 

(ii) Empty and malformed capsules by count 

Not more than 3.0 percent by count 

(iii) Immature and shrivelled capsules 

Not more than 3.0 percent by weight 

(iv) Moisture 

Not more than 13.0 percent by weight 

(v) Total ash on dry basis 

Not more than 9.5 percent by weight 

(vi) Volatile oil content on dry basis 

Not less than 3.5 percent by v/w 

(vii) Insect damaged matter 

Not more than 1.0 percent by weight 

2. Cardamom (Chhoti Elaichi) seeds means the decorticated seeds separated from the dried capsules of nearly 
ripe fruits of Elettaria Cardamomum L. Maton var miniscula Burkill. The seeds shall have characteristic flavour free 
from foreign odour, mustiness or rancidity. It shall be free from mould, living and dead insects, insect fragments, 
rodent contamination. The product shall be free from added colouring matter and any other harmful substances. 

It shall conform to the following standards:— 


(i) Extraneous matter 

Not more than 2.0 percent by weight 

(ii) Light seeds 

Not more than 3.0 percent by weight 

(iii) Moisture 

Not more than 13.0 percent by weight 

(iv) Total ash on dry basis 

Not more than 9.5 percent by weight 

(v) Volatile oil content on dry basis 

Not less than 3,5 percent by v/w 

(vi) Insect damaged matter 

Not more than 1.0 percent by weight 


Explanation Light seeds mean seeds that are brown or red in colour and broken immature and shrivelled 

seeds. 

3. Cardamom (Chhoti Elaichi) powder means the powder obtained by grinding dried seeds of Elettaria 
Cardamomum L. Maton var miniscula Burkill without addition of any other substance. It may be in the form of small 
pieces of seeds or in finely ground form. It shall have characteristic flavour free from foreign odour, mustiness or 
rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from added colouring matter and other harmful substances. 

It shall conform to the following standards:— 
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(i) Moisture 

(ii) Total ash on dry basis 

{iii) Ash insoluble in dilute HC1 on dry basis, 
(iv) Volatile oil content on dry basis 


Not more than U .0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 3.0 percent by weight 
Not less than 3.0 percent by v/w. 

4. Large Cardamom (Badi Elaichi) whole meahs the dried nearly ripe fruit (capsule) of Amomum subuiatum 
Roxb. The capsule shall have characteristic flavour f - ee from foreign odour, mustiness and rancidity. It shall be free 
from mould, living and dead insects, insect firagmems, rodent contamination. The product shall be free from added 
colouring matter and any harmful substance. 

It shal| conform to the following standards:—| 

(i) Extraneous matter 

(ii) Empty and malformed capsules by count 

(iii) Immature and shrivelled capsules 

(iv) Moisture 

(v) Ash insoluble in dilute HC1 on dry basis. 

(vj) Total ash on dry basis 
(vii) Volatile oil content of seeds on dry basis 
(viii) Insect damaged matter 


5. Large Cardamom (Badi Elaichi) seeds means the seeds obtained by decortication of capsules of Amomum 
subuiatum Roxb. It shall have characteristic flavour free from foreign odour, mustiness and rancidity. It shall be free 
from mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter and other harmful substances. 


It shall conform to the following standards:—f- 

(i) Extraneous matter 

(ii) Light seeds / Brown / Red seeds 

(iii) Moisture 

(iv) Total ash on dry basis 

(v) Ash insoluble in dilute HC1 on dry basis 

(vi) Volatile oil content on dry basis 

(vii) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 2.0 percent by count 
Not more than 2.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 8.0 percent by weight 
Not less than 1.0 percent by v/w. 

Not more than 1.0 percent by weight 


Not more than 2.0 percent by weight 
Not more than 3.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 8.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.0 percent by v/w 


Not more than 1.0 percent by weight. 

6. Large Cardamom (Badi Elaichi) powder mea ms the powder obtained by grinding seeds of Amomum subuiatum 
Roxb, without the addition of any other substance. 1t may be in the form of small pieces of seeds or in finely ground 
form. The powder shall have characteristic flavour* re from off flavour, mustiness and rancidity. It shall be fire from 
mould, living and dead insects, insect fragments, rodent contamination. The powder shall be free from added 
colouring matter and any harmful substance. 

It shall conform to the following standards:-^ 

(i) Moisture 

(ii) Total ash on dry basis 
(in) Ash insoluble in dilute HC1 on dry basN 
(iv) Volatile oil content on dry basis 


Not more than 11.0 percentby weight 
. Not more than 8.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.0 percent by weight 


2.9.3: Chillies and Capsicum (Lai Mirchi) 

1. Chillies and Capsicum (Lai Mirchi) wholej- means the dried ripe fruits or pods of the Capsicum annum L & 
Capsicum frutescens L. The pods shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The product shall be free from extraneous colouring matter, coating of mineral oil and other harmful 
substances. I 
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It shall conform to the following standards:— 


(i) Extraneous matter 

Not more than 1.0 percent by weight 

(ii) Unripe and marked fruits 

Not more than 2.0 percent by weight 

(iii) Broken fruits, seed & fragments 

Not more than 5.0 percent by weight 

(iv) Moisture 

Not more than 11.0 percent by weight 

(v) Total ash on dry basis 

Not more than 8.0 percent by weight 

(vi) Ash insoluble in dilute HCl on dry basis 

Not more than 1.3 percent by weight 

(vii) Insect damaged matter 

Not more than 1.0 percent by weight 

2. Chillies and Capsicum (Lai Mirchi) powder means the powder obtained by grinding clean ripe fruits or pods 
of Capsicum annum L and Capsicum frutescens L. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The powder shall be dry, free from dirt, extraneous colouring matter, flavouring 
matter, mineral oil and other harmful substances. The chilli powder may contain any edible vegetable oil to a 
maximum limit of 2.0 percent by weight under a label declaration for the amount and nature of oil used. 

It shall conform to the following standards:— 
fi) Moisture 

Not more than 11.0 percent by weight 

(ii) Total ash on dry basis 

Not more than 8.0 percent by weight 

(in) Ash insoluble in dilute HCl on dry basis 

Not more than 1.3 percent by weight 

(iv) Crude fibre 

Not more than 30.0 percent by weight 

(v) Non-volatile ether extract on dry basis 

Not less than 12.0 percent by weight 

2.9.4: Cinnamon (Dalchini) 


1. Cinnamon (Dalchini) whole means the inner baric of trunks or branches of Cinnamomum Zeylanicum Blume. 
It shall have characteristic odour and flavour and shall be free from foreign flavour and mustiness. It shall be free 
from mould, living and dead insects, insect fragments, rodent contamination. The product shall be free from added 
colouring matter, foreign vegetable matter and other harmful substances. 

It shall conform to the following standards: 

(I) Extraneous matter 

Not more than 1.0 percent by weight 

(3) Moisture 

Not more than 12.0 percent by weight 

fin) Total ash on dry basis 

Not more than 7.0 percent by weight 

(iv) Ash insoluble in dilute HCl on dry basis. 

Not more than 2.0 percent by weight 

(v) Volatile oil content on dry basis 

Not less than 0.7 percent by v/w 

(vi) Insect damaged matter 

Not more than 1.0 percent by weight 

2. Cinnamon (Dalchini) powder means the powder obtained by grinding inner bark of trunk or branches of 
Cinnamomum Zeylanicum Blume. The powder shall be yellowish to reddish brown in colour with characteristic 
odour and flavour and shall be free from off flavour and mustiness. It shall be free from mould, living and dead 
insects, insect fragments, rodent contamination. The product shall be free from added colouring matter, foreign 
vegetable matter and other harmful substances. 

It shall conform to the following standards:— 

(i) Moisture 

Not more than 12.0 percent by weight 

(H) Total ash on diy basis 

Not more than 7.0 percent by weight 

fin) Ash insoluble in dilute HCl on dry basis. 

Not more than 2.0 percent by weight 

(iv) Volatile oil content on dry basis 

Not less than 0.5 percent by weight 
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2.9.5: Cassia (Taj) 

1. Cassia (Taj) Whole means the bark of trees of Cinnamomum Cassia (Nees) ex Blume, Cinnamomum aromaticum 
(Nees) Syn, Cinnamomum burmanii (C.G Nees) blume and Cinnamomum loureini Nees. The product shall have 
characteristic odour and flavour and shall be free from off flavour and mustiness. It shall be free from mould, living 
and dead insects, insect fragments, rodent contami nation. The product shall be free from added colouring matter, 
foreign vegetable matter and other harmful substances. 


It shall conform to the following standards:*-}- 

(i) Extraneous matter 

(ii) Moisture 
(Hi) Total ash on dry basis 

(iv) Ash insoluble in dilute HCI on dry basi^ 

(v) Volatile oil content on dry basis 


Not more than 1.0 percent by weight 
Not more than 12.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.0 percent by weight 
Not less than 2.0 percent by v/w. 

2. Cassia (Taj) powder means the powder obtained by grinding bark of trees of Cinnamomum Cassia (Nees) ex 
Blume, Cinnamomum aromaticum (Nees) Syn, Cinnamomum burmanii (CG Nees) Blume and Cinnamomum loureini 
Nees without addition of any other matter. The powder shall have characteristic odour and flavour and shall be free 
from off flavour and mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The powder shall be free from added colouring matter, foreign vegetable matter and other harmful 
substances. 

It shall conform to the following standards: 

(i) Moisture 

(ii) Total ash on dry basis 
OH) Ash insoluble in dilute HCI on dry basis 
(iv) Volatile oil content on dry basis 


2.9.6: Cloves (Laung) 

1. Cloves (Laung) Whole means the dried 
Bullock and Harrision. It shall be of a reddish brown 
off flavour and mustiness. It shall be free from mou; 
It shall be free from added colouring matter. 

It shall conform to the following standards: 

(0 Extraneous matter 

(ii) Tendrils, Mother Cloved 

(in) Khokar Cloves 

(iv) Moisture 

(v) Volatile oil content on dry basis 

(vi) Headless cloves 

(vii) Insect damaged cloves 

Explanation: (1) Headless Cloves: A Clove 
domed shaped head. 

(2) Khoker Cloves: A Clove which has urn 
by its pale brown colour whitish mealy appearance 

(3) Mother Cloves: A fruit in the form of a 

2. Cloves (Laung) powder means the powdei 
Caryophyllus (C. Sprengel) Bullock and Harrision 
tinge and shall have a strong spicy aromatic odour 
living and dead insects, insect fragments, rodent 


Not more than 12.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.0 percent by v/w 
Not less than 1.5 percent by weight 


Unopened flower buds of Eugenia Caryophyllus (C. Sprengel) 
to blackish brown colour with a strong aromatic odour free from 
14, living and dead insects, insect fragments, rodent contamination. 


Not more than 1.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 12.0 percent by weight 
Not less than 17.0 percent by v/w 
Not more than 2.0 percent by weight 
Not more than 2.0 percent by weight 
c insisting of only the receptacle and sepals and which has lost die 

dei gone fermentation as a result of incomplete drying as evidenced 
add other wrinkled surface. 

ovoid brown berry surmounted by four incurved sepals. 

obtained by grinding the dried unopened flower buds of Eugenia 
without any addition. It shall be of a brown colour with a violet 
free from off flavour and mustiness. It shall be free from mould, 
contamination. It shall be free from added colouring matter. 
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It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HCI on dry basis. 

(iv) Volatile oil content on dry basis 

(v) Crude Fibre 


Not more than 10.0 percent by weight 
Not more than 7.0 percent by weight 
Not more than 0.5 percent by weight 
• Not less than 16.0 percent by v/w 
Not more than 13.0 percent by weight 


2.9.7: Coriander (Dhania) 


. 1. Coriander (Dhania) whole means the dried mature fruits (seeds) of Coriandrum sativum L. It shall have 

characteristic aroma and flavour. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The product shall be free from added colouring matter. 

It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) Split fruits 

(iii) Damaged / Discoloured fruits 

(iv) Moisture 

(v) Volatile oil content on dry basis 

(vi) Total ash on dry basis 

» 

(vii) Ash insoluble in dilute HC! on dry basis, 
(viit) Insect damaged matter 


Not more than 1.0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 9.0 percent by weight 
Not less than 0.1 percent by v/w 
Not more than 7.0 percent by weight 
Not more than 1.5 percent by weight 
Not more than 1.0 percent by weight 


2. Coriander (Dhania) powder means the powder obtained by grinding clean, sound, dried mature fruits of 
Coriandrum sativum L. It shall be in the form of rough or fine powder. It shall have typical aroma and shall be free 
from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination; the 
powder shall be free from added colour, starch, bleach or preservative. 


It shall conform to the following standards:— 


(i) 

Moisture 

Not 

(ii) 

Volatile oil content on dry basis 

Not 

(iii) 

Total ash on dry basis 

Not 

(iv) 

Ash insoluble in dilute HCI on dry basis. 

Not 


more than 9.0 percent by weight 
less than 0.09 percent by v/w 
more than 7.0 percent by weight 
more than 1.5 percent by weight 


2.9.8: Cumin (Zeera, Kalonji) 

1. Cumin (Safed Zeera) whole means the dried mature fruits of Cuminum Cyminum L. It shall have characteristic 
aromatic flavour free from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The product shall be free from added colour and harmful substances. 

It shall conform to the following standards:— 


(0 

Extraneous matter 

Not more than 3.0 percent by weight 

(ii) 

Broken fruits (Damaged,'shriveiled, 
discoloured and immature seed) 

Not more than 5.0 percent by weight 

(iii) 

Moisture 

Not more than 10.0 percent by weight 

(iv) 

Total ash on dry basis 

Not more than 9.5 percent by weight 

(v) 

Ash insoluble in dilute HC! on dry basis. 

Not more than 3.0 percent by weight 

(vi) 

Non volatile ether extract on dry basis 

Not less than 15.0 percent by weight 

(vii) Volatile oil content on dry basis 

Not less than 1.5 percent by v/w 

(viii) Proportion of edible seeds other than cumin seeds 

Absent 

(x) 

Insect damaged matter 

Not more than 1.0 percent by weight 
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(vi) Volatile oil content on dry basis . Not less than 1.0 percent by v/w 

(vii) Edible seeds other than fennel Absent 

(viii) Insect damaged matter Not more than 1.0 percent by weight 

2. Fennel (Saunf) powder means the power obtained by grinding ripe fruits (seeds) of Foeniculum Vutgare P. 
Miller Var Vuigare. The powder shall have characteristic aromatic flavour free from off flavour, mustiness and 
rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 

Not more than 12.0 percent by weight 
Not more than 9.0 percent by weight 
Not more than 2.0 percent by weight 
Not less than 1.0 percent by v/w 


shall be free from added colouring matter and any harmful substance. 
It shall conform to the following standards::— 

(i) Moisture 

(ii) Total ash on dry ba$is 

(iii) Ash insoluble in dilute HC1 on dry basis. 

(iv) Volatile oil content on dry basis 


2.9.10: Fenugreek (Methi) 

1. Fenugreek (Methi) Whole means the dried mature seeds of Trigcmella foenum graecum L. The seeds shall 
be free from any off flavour, mustiness and rancidity. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall be free from added colour, and other harmful substances. 

It shall conform to the following standards:— 

Not more than 2.0 percent by weight 
Not more than 10.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 1.5 percent by weight 
Not less than 30.0 percent by weight 
Not more than 2.0 percent by weight 
Not more than 1.0 percent by weight 

2. Fenugreek (Methi) powder means the powder obtained by grinding the dried mature seeds of Trigonella 
foenum graecum L. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The 
powder shall be free from added colour and other harmful substances. 

It shall conform to the following standards:— 


(i) Extraneous matter 

(ii) ^/Moisture 

Am) Total ash on dry basis 

(iv) Ash insoluble in dilute HC1 on dry basis 

(v) Cold water soluble extract on dry basis 
(vii) Edible seeds other than fenugreek 
Iviih Insect damaged matter 


(i) Moisture Not more than 10.0 percent by weight 

(H) Total ash on dry basis Not more than 5.0 percent by weight 

(iii) Ash insoluble in dilute HC1 on dry basis. Not more than 1.5 percent by weight 

(iv) Cold water soluble extract on dry basis Not less than 30.0 percent by weight 


2.9.11: Ginger (Sonth, Adrak) 

1. Ginger (Sonth, Adrak) whole means the dried rhizome of Zingiber officinale Roscoe in pieces irregular in 
shape and size, pale brown in colour with peel not entirely removed and washed and dried in sun. It may be bleached 
with lime. It shall have characteristic taste and flavour free from musty odour or rancid or bitter taste. It shall be free 
from mould, living and dead insects, insect fragments, and rodent contamination. The product shall be free from 
added colouring matter. 

It shall conform to the following standards:— 

(i) Extraneous matter Not more than 1.0 percent by weight 

(ii) Moisture Not more than 12.0 percent by weight 

(iff) Total ash on dry basis 

(a) Unbleached Not more than 8.0 percenthy weight 
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The powder shall conform to the following requirements:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HC1 on dry basis 

(iv) Volatile oil content on dry basis 

(v) Crude fibre 

(vi) Non-volatile ether extract 


Not more than 10.0 percent by weight 
Not more than 3.0 percent by weight 
Not more than 0.5 percent by weight 
Not less than 5.0 percent * V/ ! W 
Not than 10.0 percent by weight 

Not less than 20.6 and ft&t more than 30.0 
percent by weight. 


2.9.13: Mustard (Rai, Sarson) 

1. Mustard (Rai, Sarson) whole means the dried, clean mature seeds of one of tnoirte of the plants of Brassica 
alba. (L). Boiss (Safed rai), Brassica compestris L.var, dichotoma(Kali Sarson), Brasssica Compestris, L. Var, yellow 
Sarson, Syn, Brassica compestris L, var glauca (Pili Sarson), Brassica, compestris L. Var. toria (Toria), Barassicajuncea, 
(L). Coss et Czem (Rai, Lotni) and Brassica nigra (L); Koch (Benarasi rai). It shall be free from mould, living aid dead 
insects, insect fragments, rodent contamination. The product shall be free from the seeds of Argemone Maxicana L, 
any other harmful substances and added colouring matter. 

It shall conform to the following standards: 


(0 

Extraneous matter 

Not more than 2.0 percent by weight 

(H) 

Damaged or Shrivelled seeds 

Not more than 2.0 percent by weight 

(iii) 

Moisture 

Not more than 10.0 percent by weight 

(iv) 

Total ash on dry basis 

Not more than 6.5 percent by weight 

(v) 

Ash insoluble in dilute HC1 on dry basis 

Ndt more than 1.0 percent by weight 

(vi) 

Non volatile ether extract on dry basis 

Not less than 28.0 percent by weight 

(vii) Violatile oil content on dry basis 

Not less than 0.3 percent by v/w 

(viii) Insect damaged matter 

Not more than 1.0 percent by weight 

(ix) 

Allyl iso thiocyanate (m/m) on dry basis 



(a) B nigra 

Not less than 1.0 percent by weight 


(b)B Juncea 

Not less than 0.7 percent by weight 

(x) 

P-hydroxybenzyl iso-thiocyanate (m/m) on dry basis 
in sinapist alba 

Not less than 2.3 percent by weight 

to 

Argemone seeds 

Absent 


2. Mustard (Rai, Sarson) powder means the powder obtained by. grinding dried, clean mature seeds of one or 
more of the plants of Brassica alba. (L). Boiss (Safed rai), Brassica compestris L. var, dischotoma (Kali Sarson), 
Brassica Compestris, L. Var, (yellow Sarson), Syn, Brassica compestris L, var glauca (Pili Sarsoft), Brassica, compes tris 
L. Var. toria (Toria), Barassicajuncea, (L). Coss et Czem (Rai, Lotni) and Brassica nigra (L); Koch (Benarasi rai) 
without addition of any other matter. It shall have characteristic pungent aromatic flavour free from rancidity and 
mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from Aigemone maxicana. L and other harmful substances. It shall also be free from added colouring 
matter. 


It shall confbrm to the following standards; 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HC1 on dry basis. 

(iv) Non volatile ether extract on dry basis 

(v) Volatile oil content on dry basis 

(vi) Crude fibre 

(vii) Starch 

(viii) Test for aigemone oil 


Not more than 7.D percent by weight 
Not more than 6.5 percent by weight 
Not more than 1.0 percent by weight 
Not less than 28.0 percent by weight 
Not less than 0.3 percent by v/w 
Not more than 8.0 percent by weight 
Not more than 2.5 per cent by weight 
Negative 


[wflll—4] 






395 


2.9.14: Nutmeg (Jaiphal) 

1. Nutmeg (Jaiphal) whole means the dried seed (kernel) of Myristica ffagrans Houttuyn. It shall be of greyish 
brown colour but it may be white if it has been subjected to liming. It shall have characteristic aromatic flavour free 
from foreign odour and mustiness. It shall be free from mould, living and dead insects, insect fragments, and rodent 
contamination. The product shall be free from ■added colouring matter. 

It shall conform to the following standards:— 

(i) Extraneous matter Absent 

(ii) Mace in Nutmeg Not more than 3.0 percent by weight 

(iii) Moisture Not more than 10.0 percent by weight 

(iv) Total ash on dry basis Not more than 3.0 percent by weight 

(v) Water insoluble ash on dry basis Not more than 1.5 percent by weight 

(vi) Ash insoluble in dilute HC1 on dry basis. Not more than 0.5 percent by weight 

(vii) Volatile oil content on dry basis Not less than 6.5 percent by v/w 

(viii) Calcium content expressed as Calcium Oxide on dry basis Not more than 0.35 percent by weight 

2. Nutmeg (Jaiphal) powder means the powder obtained by grinding the dried seeds (kernel) or Myristica 
fragrans Houttuyn. It shall have characteristic aromatic flavour free from foreign odour and mustiness. It shall be 
free from mould, living and dead insects, insect fragments, rodent contamination. The powder shall be free from 
added colouring matter. 

It shall conform to the following standards:— 

(0 Moisture Not more than 8.0 percent by weight 

(ii) Total ash on dry basis Not more than 3.0 percent by weight 

(iii) Water insoluble ash on dry basis Not more than 1.5 percent by weight 

(iv) Ash insoluble in dilute HC1 on dry basis Not more than 0.5 percent by weight 

(v) Volatile oil content on dry basis Not less than 6.0 percent by v/w 

(vi) Crude Fibre Not more than 10.0 percent by weight 

(vii) Non volatile ether extract on dry basis Not less than 25.0 percent by weight 


2.9.15: Pepper Black (Kalimirch) 

1. Pepper Black (Kalimirch) whole means the d 
wrinkled pericarp. The berries are generally picked 1 
colour. It shall be free from mould, living and dead 
shall be free from added colour, mineral oil and any < 

It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) LightBemes 

(iii) Pinheads or broken berries 

(iv) Bulk Density (gm/litre) 

(v) Moisture 

(vi) Total ash on dry basis 

(vii) Non volatile ether extract on dry basis 

(viii) Volatile oil content on dry basis 

fix) Peperine Content on dry basis 

(x) Insect damaged matter (percent by weigh 


ied berries of Piper nigrum L., brown to black in colour with a 
elore complete ripening and may be brown, grey or black in 
nsects, insect fragments, rodent contamination. The product 
frier harmful substances. 


Not more than 1.0 percent by weight 
Not more than 5.0 percent by weight 
Not more than 4.0 percent by weight 
Not less than 490 gm/litre by weight 
Not more than 13.0 percent by weight 
Not more than 6.0 percent by weight 
Not less than 6.0 percent by weight 
Not less than 2.0 percent by v/w 
Not less than 4.0 percent by weight 
Not more than 1.0 percent by weight 
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Explanation:— 

(a) Light Berry means berry that has reached an apparently normal stage of development but the 

kernel does not exist. 

(b) Pinhead means berry of very small size that has not developed. 

(c) Broken berry means berry that has been separated in two or more parts. 

2. Pepper Black (Kali Mirch) powder means the powder obtained by grinding dried berries of Piper nigrum L 
without addition to any other matter. It shall have characteristic aromatic flavour free from foreign odour, mustiness 
or rancidity. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The powder 
shall be free from added colouring marer, mineral oil and any other harmful substances. 

It shall conform to the following standards:— 

(i) Moisture Not more than 12.5 percent by weight 

(ii) Total ash on dry basis Not more than 6,0 percent by weight 

(iii) Ash insoluble in dilute HC! on dry basis Not more than 1.2 percent by weight 

(iv) Crude Fibre on dry basis Not more than 17.5 percent by weight 

(v) Non volatile ether extract on dry basis Not less than 6.0 percent by weight 

(vi) Volatile oil content on dry basis Not less than 1.75 percent by v/w 

(vii) Peperine Content on dry basis Not less than 4.0 percent by weight 

3. Light Black Pepper means the dried berries of Piper nigrum L. dark brown to dark black in colour. It shall be 
well dried and free from mould, living and dead insects, insect fragments, rodent contamination. 

It shall conform to the following standards:— 

(i) Extraneous matter Not more than 1.0 percent by weight 

(ii) Other Foreign edible seeds Not more than 2.0 percent by weight 

4. Pinheads; shall be wholly derived from the spikes of piper nigrum L. They shall be reasonably dry and free 
from insects. The colour shall be from dark brown to black. It shall be free from added colouring matter. 

It shall conform to the following standards:— 

Extraneous matter Not more than 1.0 percent by weight 

2.9.16: Poppy (Khas Khas) 

1. Poppy (Khas Khas) whole means the dried mature seeds of Papaver somniferum L. It may be white or 
greyish in colour with characteristic flavour free from off flavour, mustiness and rancidity. It shall be free from mould, 
living and dead insects, insect fragments, rodent contamination. The product shall be free from added colouring 
matter and any other Harmful substances. 

It shall conform to the following standards:— 

(i) Extraneous matter , Not more than 2.0 percent by weight 

(ii) Moisture Not more than 11.0 percent by weight 

(iii) Non volatile ether extract on dry basis Not less than 40.0 percent by weight 


2.9.17: Saffron (Kesar) 

I. Saffron (Kesar) means the dried stigmas or tops of styles of Crocus Sativus Linnaeus. It shall be dark red in 
colour with a slightly bitter and pungent flavour, free from foreign odour and mustiness. It shall be free from mould, 
living and dead insects, insept fragments, rodent contamination. The product shall be free from added colouring 
matter. 

It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Floral waste 

(iii) Moisture and volatile matter at 103 = °C 


Not more than 1.0 percent by weight 
Not more than 10.0 percent by weigh; 
Not more than 12.0 percent by weight 
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2. Turmeric (Haldi) powder means the powder obtained by grinding dried rhizomes or bulbous roots of 
Curcuma Longa L. The powder shall have characteristic odour and flavour and shall be free from mustiness or other 
foreign odour. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. The 
powder shall be free from any added colouring matter including Lead Chromate and morphologically extraneous 
matter including foreign starch. 

It shall conform to the following standards:— 


(0 

Moisture 

Not more than 10.0 percent by weight 

(H) 

Total ash on dry basis 

Not more than 9.0 percent by weight 

(iii) 

Ash insoluble in dil. HCI on dry basis 

Not more than 1.5 percent by weight 

(iv) 

Colouring power expressed as 
curcuminoid content on dry basis 

Not less than 2.0 percent by weight 

(v) 

Total Starch 

Not more than 60.0 percent by weight 

(vi) 

Test for lead chromate 

Negative 


2.9.19: CURRY POWDER 

1. CURRY POWDER means the powder obtained from grinding dean, dried and sound spices belonging to the 
group of aromatic herbs and seeds such as black pepper, cinnamon, cloves, coriander, cardamom, chillies, cumin 
seeds, fenugreek, garlic, ginger, mustard, poppy seeds, turmeric, mace, nutmeg, curry leaves, white pepper, saffron 
and aniseeds. The material may contain added starch and edible common salt. Th^proportion of spices used in the 
preparation of curry powder shall be not less than 85.Q per cent by weight. The powder shall be free from dirt, mould 
growth and insect infestation. It shall be free from any added colouring matter and preservatives other than edible 
common salt. 

The curry powder shall also conform to the 
Moisture 
Volatile oil 

Non-volatile ether extract 
Edible common salt 
Ash insoluble in dilute HCI 
Crude Fibre 
Lead 

2.9.20: MIXED MASALA 

1. MIXED MASALA (WHOLE) means a mixture of clean, dried and sound aromatic herbs and spices. It may 
also contain dried vegetables and/or fruits, oilseeds, garlic, ginger, poppy seeds and curry leaves. It shall be free 
from added colouring matter, it shall be free from mould growth and insect infestation. The proportion of extraneous 
matter shall not exceed five per cent by weight, out of which the proportion of organic matter including foreign 
edible seeds and inorganic matter shall not exceed three per cent and two per cent respectively. 

2.9.21: Aniseed (Saunf) 

l. Aniseed (Saunf) whole means the dried and mature fruit of Pimpinellaanisum L. It shall have characteristic 
aromatic flavour and shall be tree from mustiness. It shall be free from mould, living and dead insects, insect 
fragments, rodent contamination. The product shall be free from sodded colouring matter and harmful substances. 

It shall conform to the following standards:— 


(0 

Extraneous matter 

Not more than 2.Q percent by weight 

(ii) 

Shrivelled, immature, damaged / insect damaged / 
broken fruit 

Not more than 5.0 percent by weight 

(iii) 

Moisture 

Not more than 12.0 percent by weight 


following standards:— 

Not more than 14.0 percent by weight 
Not less than 0.25 percent (v/w) on dry basis 
Not less than 7.5 per cent by weight on dry basis. 
Not more than 5.0 per cent by weight on dry basis 
Not more than 2.0 per cent by weight on dry basis. 
Not more than 15.0 percent by weight on dry basis 
Not more than 10.0 p.p.m on dry basis 
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2.9.25: Pepper White 


l. Pepper White whole means the dried berries cf Piper nigrum L. from which the outer pericap is removed 
with or without preliminary soaking in water and subsequent dry ing, if necessary. The berries shall be light brown 
to white in colour with a smooth surface. The berries on grinding shall have characteristic aromatic flavour and shall 
be free from mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent contamination. 
The product shall be free from added colouring matter and any other harmful substances. 


It shall conform to the following standards:- 
-(i) Extraneous matter 

(ii) Broken Berries 

(iii) Blackberries 

(iv) Bulk Density (gm/litre) 

(v) Moisture 

(vi) Total ash on dry basis 

(vii) Non Volatile ether extract on dry basis 
(viii) Volatile oil content on dry basis 

(ix) Peperine Contertt on dry basis' 

(x) Insect damaged matter 


Not more than 0.8 percent by weight 
Not more than 3.0 percent by weight 
Not more than 5.0 percent by weight 
Not less than 600 percent by weight 
Not more than 13.0 percent by weight 
Not more than 3 .5 percent by weight 
Not less than 6.5 percent by weight 
Not less than 1.0 percent by v/w 
Not less than 4.0 percent by weight 
Not more than 1.0 percent by weight 


Explanation:- (a) Broken berries means berry that has been separated in two or more parts. 

(b) Black Berry means berry of dark colour generally consisting of black pepper berry whose pericarp has not 
been fully removed. 

2. Pepper White powder means the powder obtained by grinding dried berries of Piper nigrum L. from which 
the outer pericarp is removed and to which no foreign matter is added. It shall have characteristic aromatic flavour 
and shall be free from.mustiness. It shall be free from mould, living and dead insects, insect fragments, rodent 
contamination. The powder shall be free from added colouring matter and any other harmful substances. 


It shall conform to the following standards:— 

(i) Moisture 

(ii) Total ash on dry basis 

(iii) Ash insoluble in dilute HC1 on dry basis 

(iv) Crude fibre on dry basis 

(v) Non Volatile ether extract on dry basis 

(vi) Volatile oil content on dry basis 

(vii) Peperine Content on dry basis 


Not more than 13.0 percent by weight 
Not more than 3.5 percent by weight 
Not more than 0.3 percent by weight 
Not more than 6.5 percent by weight 
Not less than 6.5 percent by weight 
Not less than 0.7 percent by v/w 
Not less than 4.0 percent by weight 


2.926: Garlic (Lahsun) 

1. Dried (Dehydrated) Garlic (Lahsun) means the product obtained by drying by any suitable method which 
ensures characteristics of fresh garlic on rehydration the cloves of Allium sativum L. without bleaching or precooking. 
It shall be white to pale cream in colour, free from scorched, toasted^and baked particles. It may be whole, sliced, 
quarters, pieces, flakes, kibbled, granules or powdered. The product on rehydration shall have characteristic pungent 
of odour of garlic, free from off odour, mustiness fermentation and rancidity. It shall be free from mould, living and 
dead insects, insect fragments, rodent contamination and fungal infection. The products shall be free from added 
colouring matter and any other harmful substances. It shall be free from stalks, peels, stems, and extraneous matter. 
When in powdered form, it shall be free flowing and free from agglomerates. 
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The products may contain food additives permitted in dteae regulations including Appendix - A and it shall 
conform to the following standards, nametyV—' ' v 4 ? i-vjhvc r.?s. 


(t) Extraneous tn alter 

(U) Mo&ture : ?'■ '■ - ’ "'' r ■ i 

a. to case o f powdered Garlic 

b. other than powdered Garlic 
(in) Total ash on thy basis 

( : v) Ash insoluble m drl HC1 

(v) Cold water soluble extract on dry basis 

(vi) Volatile organic sulphur compound on dry bas s 
(vir) Peroxidase test 


Not more than ©.5 percent •_ 

Not more than 5:0 patent by weight 
' Not ntWe than 5# parotid by weight 
; Not «br© 'thin 

Not : rtfeflHe by- weight 

Not less than Tifcfr anti hot more than 90.0 
pei»«^t.;by wpighiv, 

Not less than 0.3 percent by weight 
Negative' 


2.9.27:Celery ....... .- 4 *<?-- r ,.... r ; i( . : ; ;V t , 

1. Celery whole means the dried ripe fruits (seeds) cf Apium graveoieans L. It shall yin {gptrnv^o Ipur with 

characteristic aromatic flavour and shall be free from mus iness. It shall be free from mould, living and dead insects, 
insect fragments, rodent contamination. The product si all be free from added tedfourihg fhAttei^nd any other 
harmful substances. ; j • iruuMlo • 


It shall conform to the following standards:— 

(i) Extraneous matter 

(ii) Moisture 

2.9.28: Dehydrated Onion {Sukha Pyaj) 

1. Dehydrated Onion (Sukha Pyaj)* means the prodi 
method which ensures characteristics of fresh onions oit^ 
mould, disease, outer skin, leaves and roots. The product; 
small grits or powder. The product may be white/cream 
extraneous matters and scorched particles. The finisher 
reaction. The product on rehyderation shall be of characte 
fermentation, and rancid flavour. 

It shall be free from mould, living and dead insect* 


Not more d*an 2,Operrtnt by weight 
Not more than 104 percent by weight 


flowing and free from agglomerates. :;y 

The products may contain food additives permit! 
conform to the following standards, namely:— 

Extraneous matter . 

Moisture: 

(a) In case of powdered onion 

(b) Other than powdered onion 
Total Ash on dry basis 

Ash insoluble in dil HC1 
Peroxidase 


^derafronTfrdnt SOandbuibs of Alhum cepa.L. free from 
way tee wteolfQrmthe.fo ring?, flakes, pieces, 

/pink or red in colour, free from stalks, peals, stems and 
[ product shall be free from discolouration or enzymatic 
ristic flavour, free from foreign and offflavqur, muptiness, 

, insect, fragnaent* and rod^icoptaRiinatipte. Thejwpdwt 
uxfol wtestances. Whatt in powderj^ fotfv it shall be free 

d It these regulations including Appendix * A-and It shall 

Not more than 0,$, pffceijt by weight 

Not more than 5.0 percent by weight 
Not more than S.O peretnt tey weight 
Not more than J.O percent by weight 
Not mort than 6.5 percent by weight 
Negative : • • ; 


2.9.29 Asafoetida 

ASAFOETIDA (Hing or Hingra) mints theoftogdfniwin^obtainedfrom thrAigome and foot* of Fenila 
ailiaces. Ferula rubricaulis ami other speeies of Ferula. Retail not contain any ootepteonyTesia, galteonuto fesin, 
ammoniaccum resin or any other foreign resin. Hteig shi dl conform to fed following sta n da rds , n araaly: 


2898 GI/11—51 
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(1) Total ash content shall not exceed 15 per cent by weight 

(2) Ash insoluble in dilute hydrochloric acid shall not exceed 2.5 per cent by weight. 

(3) The alcoholic extract (with 90 per cent alcohol) shall not be less than 12 per cent as estimated by the 
U.SJP. 1936 method. 

(4) Starch shall not exceed 1 per cent by weight, 

Hingra shall conform to the following standards namely:— 

(1) The total ash content shall not exceed 20 per cent by weight. 

(2) Ash insoluble in dilute hydrochloric acid shall not exceed 8 per cent by weight. 

(3) The alcoholic extract (with 90 per cent alcohol) shall not be less than 50 per cent as estimated by the 
U.S.P. 1936 method. 

(4) Starch shall not exceed 1 per cent by weight. 

Compounded asafoetida or Bandhani Hing is composed of one or more varieties of asafoetida (Irani or 
Pathani Hing or both) and gum arabic, edible starches or edible cereal flour. 

It shall not contain:— 

(a) colophony resin, 

(b) galbanum resin, 

(c) ammoniaccum resin, 

(d) any other foreign resin, 

(e) coal tar dyes, 

(I) mineral pigment, 

(g) mote than 10 per cent total ash content, 

(h) more than 1.5 per cent ash insoluble in dilute hydrochloric acid, 

(i) less than 5 per cent alcoholic extract, (with 90 per cent of alcohol) as estimated by the U.S.P. 1936 
method. 

’ 2.9.30 EDIBLE COMMON SALT: 

1. EDIBLE COMMON SALT means a crystalline solid, white, pale, pink or light grey in colour free from 
contaminati6n with clay, grit and other extraneous adulterant and impurities. It shall not contain moisture in excess 
■ of sik per cent of the weight of the undried sample. The sodium chloride content (as NaCI) and matter soluble m 
i water other than sodium chloride on dry weight basis shall be as specified in columns (2) and (3) ofthe Table below 
| against the period of validity mentioned in the corresponding entry In column (1) of the said Ihble. The matter 
•; insoluble in water shall not exceed 1.0 per cent by weight on dry weight basis. 


.——■—-- 

Period of Validity 

.1,. T-.-y •- ■ v.-- - ... _ . 

Minimum percentageof 
sodium chloridecontent 
as NaCl(on dry basis) 

Maximum Percentageof matter 
soiublein water other than 
sodium chloride (on dry basis) 

Upto 31-3-1982 

94.0 

5.0 

From 1-4-1982 to 31-3-1983 

94.5 

4.5 

From 1-4-1983 to 31-3-1984 

95.0 

4.0 

From 1-4-1984 to 31-3-1985 

95.5 

3J 

From M-1985 onwards 

96.0 

3.0 


The product may contaih food additives permitted in these regulations including Appendix A. The total matter 
insottiCOe in water where an anticaking agent has been added shall not exceed 2.2 percent and sodium chloride 
cofliiUlfci dtfy basis shall not be less than 97.0 percent by weight. 
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2. JODiSED SALT means & crystalline salt, Mate or pale, pink 
with clay, grit and other extraneous adulterents and in purities. It stall 

Moisture Not mo 

sample. 

Sodium Chloride (NaCl) Not less 

Matter insoluble is water Not me 

Matter soluble m water Other ten Sodium Chloride Not mo 
iodine content at— 

(a) Manufacture level Nodes 

(b) Distribution rhanarl including retail level Nodes 

The product may contain food additives permitted in these rtgi 
insoluble in water where an anticaking agent has heat added shall 
content on dry basis shall not be less than 97.0 percent by weight. 

3. IRON FOKnilED COMMON SALT mean • crystallite sot 
from visible cocrfaminatioa with clay and other extraneous adult* 
following standards namely:— 

Moisture Not mo 

Water insoluble matter Not mo 

weight basis. 

Chloride content as Nael Nodes 

Matter insoluble in dilute HC1 Not mo 

be deter 

Matter soluble in water other than Nacl Not mo 

Iron content (as Fe) 150-1H 

Phosphoiousaalno«8teik(l>04) 1500-2C 

Sulphate as (S04) N 

Magnesium as (Mg) water soluble Not ma 

pH value in 5% aqueous Solution 2 to 3 .5 

The product asay contain food additives peon ittfd m these regt 
insoluble in water where an aaticaking agent has seen added shall i 

4. POTASSIUM 10DATE means a crystaUia ) powder, white m 
the followup standards namely:— 

I. Potassium lodaae (as K103) percent b r weight Not less than 
2 Solubility 

3. Iodine (as I) par cant by wt not more man 

4. Sulphate (as S04) per cent by wt not more then 

5. Bronte, bromide, chlorate A chloride percent by wt. nj 

6. Matter insoluble in water percent by wt not more than 

7. Loss on drying percent by wt not more than 
2 PH (5 percent solution) 

9. Heavy metal (as Pb) ppm not more than 

10. Arsenic (as As) ppm not more then 

II. Iron (as Fe) ppm not more than 


ate car pale, pink or light grey in colour, free from conSmUMtion 
i puritks.lt shall oonform id the foH owiug standards, namdy:— 

Not more than 6.0 per oent by weight of the undried 
sample. * 

Not less than 96.0 per cent by weight on dry basis. 
Not more than 1.0 per con by weight on dry basis 
ioride Not more than 3.0 per cent by weight on dry basis 

Nodess than 30 parts per million on dry weight basis 
Not less than 15 pact per million on <fcy weight basis. 

tad in these regulations including Appendix A. The total matter 
iom added shall not exceed 22 p erce nt and sodium chloride 
tent by weight. 

acQUtalline solid, white or pale, pink re light pey in colour, free 
nraneous adulterants and impurities, it shall conform to foe 

Not more than 5.0 per cent by weight 
Not more than ljOSondiy 

v 

Not less than 964% by weight on dry weight basis 

Not more than 3.0% by weight on dry weight basis, (to 
be determined by foe method specified in IS 253-1970). 

Not more than 24% on dry weight weight basis 
S50-1100 parts per million. 

1500-2000pwts per million 

Not more foan 1.1% by weight 
Not more thanO.10% by weight 
2 to 34 

ttad m these regulations mchafing Appendix A. The total matter 
aen added shall not exceed 22 percent on dry. weight basis. 

powder, while in colour free from impurities. It shall confirm to 


99j0 

Soluble in '30 Parts of water 
0002 
002 
001 
010 
<u 

Neutral 
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5* Iron Fortified Iodized Salt (double fortified salt) means a crushed Crystalline Solid, white or pale or pink or 
fight grey in colour, free from contamination with clay and other extraneous adulterants arid Impurities. Salt used for 
manufacture of double fortified salt shall have minimum 99.0 percent sodium chloride content on dry weight basis 
and moisture not more than 1.5 percent and it shall conform to the following standards namely:-- 


Moisture 

Water insoluble matter 
Chloride content (asNaCl) 

Matter insoluble in dilute HC1 
Matter soluble in water other than Nacl 
Iron content (as Fe) 

Iodine content: 

a. Manufacturers level 

b. Distribution Channel including Retail level 
Phosphorous as P 2 0 5 

Sulphate as (S04) 

Magnesium as (Mg) water soluble 
pH value in 5% aqueous Solution 


Not more than 1.5 per cent by weight 
Not more than 1.0% on dry weight basis. 
Not less than 97.0% on dry weight basis 
Not more than 0.30 % on dry weight basis 
Not more than 2.5% on dry weight basis 
850-1100 parts per million 

Not less than 30 ppm 
Not less than 15 ppm 
2800-3100 parts per million 
Not more than 1.1 % by weight. 

Not more than 0.10% by weight 
3.5 to 5.5 


■ Provided that double fortified salt may contain Sodium Hexametaphosphate (food grade) as stabilizer at 

concentration of not mpre than i.O percent on dry weight basis. 

*2.10: BEVERAGES, (Other than Dairy and Fruits & Vegetables based) * 

2.10.1: TEA 

1. TEA means tea other than Kangra tea obtained by acceptable processes, exclusively from the leaves, buds 
and tender stems of plant of the Camellia sinensis (L) O. Kuntze.lt may be in the form of black or oolong tea. The 
product shall have characteristic flavour free from any off'odour, taint and mustiness. It, shall be free from living 
insects, moulds, dead insects, insect fragments and rodent contamination visible to the naked eye (corrected if 
necessary for abnormal vision). The product shall be free from extraneous matter, added colouring matter and 
harmful substances: 

i • ■ . ........ 

{ Provided that the tea may contain "natural flavours" and "natural flavouring substances" which are flavour 

j preparations and single substance respectively, acceptable for human consumption, obtained exclusively by physical 
processes from materials of plants origin either in their natural state or after processing for human consumption in 
packaged tea only. Tea containing added flavour shall bear proper label declaration as provided in regulation 2.4.5 
(23) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. Tea used in the manufacture of 
i flavoured tea shall conform to the standards of tea. The flavoured tea manufacturers shall register themselves with 
the Tea Board before marketing flavoured tea. Pectinase enzyme can be added up to a level of 0.2% during manufacture 
as processing aid. The product shall conform to the following requirement in which ail the figures given are 
expressed on the basis of the material oven-dried at 103±2° C. 

.(*») Total Ash (m/m) . 


(b) Water Soluble Ash 

(c) Alkalinity of water soluble ash expressed 
as KOH (m/m) 

(d) Acid-insoluble ash (m/m) 

(e) Water extract (m/m) 

(I) Crude Fibre (m/m) 


Not less than 4.0 percent and npt more than 8.0 
percent 

Not less than 45.0 percent of total ash 

Not less than 1.0 percent and not more than 3.0 
percent 

Not more than 1.0 percent 
Not less than 32.0 percent 
Not more than 16.5 percent 


wiaiiiiraiwfe^MtUfNiUAiiiii- l > ■.•.1111*1111 
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2. KANGRA TEA means tea derived exclusively from the leaves, buds and tender stems of plants of the 

Camellia sinensis or Camellia tea grown in K.angr l v^ttew^timachgl Pradesh. It shall conform to the 

following specifications namely; 

(a) Total ash determined bn tea dried to constant 4.5 to 9.0 percent by weight 
weight at 100°C 

(b) Total ash soluble in boiling distilled vi ater Not less than 34 percent of total ash 

(c) Ash insoluble in dilute hydrochloric acid Not more than 1.2 percent by weight on dry basis. 

(d) Extract obtained by boiling dried tea Not less than 23 percent. 

(dried to constant weight at 100°C) 

with 100 parts of distilled water for 
one hour under reflux 

(e) Alkalinity of soluble ash expressed as J Not less than 1.0 percent and not more than 2.2 

K 2 0 on dry basis percent 

(f) Crude fibre determined on tea dried tc : Not more than 18.5 percent 

constant weight at 100°C 

It shall hot contain any added colouring mater It may also contain 0.2 per cent Pectinase enzyme 

Provided that tea may contain Natural FUvours and Natural Flavouring Substances which are flavour 
preparations and single substance respectively, acceptable for human consumption, obtained exclusivley by physical 
process from materials of plant origin either in th< ir raw state or after processing for human consumption: 

Provided further that such tea containing added flavour shall bear proper label declaration as provided in 
regulation 2.4.5 (23) of Food Safety and Standard} (Packaging and Labeling) Regulations, 2011. 

Provided also that tea used in the manufact nre of flavoured tea shall conform to the standards of tea. 

Provided that if tea is sold or offered for salt t without any indication as to whether it is Kangra tea or not, the 
standards or quality of tea prescribed in item regulation 2.10.1 (1) shall apply. 

Provided also that Flavoured tea manufactur rrs shall register themselves with the Tea Board before marketing 
Flavoured tea; 

3. Green Tea means the product derived solely and exclusively, and produced by acceptable processes, 
notably enzyme, inactivation, rolling or comminuti op and drying, from foe leaves, buds and tender stems of varieties 
of foe species Camellia sinensis (L) Q. Kuntze, kn t>v# to be suitable for making tei for consumption as a beverage. 
The product shall have characteristic flavour frectfi tup any off odour, taintand mustiness. It shall be free from living 
or dead insects, moulds, insect fragments and rod! nt contamination visible to foe naked eye (corroded if necessary 
for abnormal vision). The product shall be free from extraneous matter, added colbiiffeiig flutter and harmful s ub dan ces ; 

Provided that the tea may contain "natural ] favours" and "natural flavotiringsubstances" which are flavour 
preparations and single substance respectively, aco sptable for humaa consumption^ oNsavid exclusively by physical 
processes from materia) of plants origin either in their natural state or after processing for human consumption in 
packaged tea only. Tea containing added flavour s ball bear proper label declaration as provided in regulation 2.4.5 
(23) of Food Safety and Standards (Packaging ai to Labeling) Regulations, ?!}! 1. ibaused in the manufacture of 
flavoured tea shall conform tq foe standards of tea. The flavoured tea manufacturers shall register themselves with 
thd Tea Board before maiketingllavoured tea. The {noduct shafl conform to the following rtquiremet^ 
foe figures given are expressed on foe basis of foe material oven-dried at 103*2^ C. 

. 1 , M . .. »■!■* . . . " r . ■ . ■ V f at * n i\ ,V- ' • ' ' • - ■' 

Parameter Limits 

Not less than 4.0 pbc/M-mi not more than S.O 
percent - . 

Not toss dm 45.0 perceotof total mh. 

Not less than 1.0 percent of total ash and not more 
than 3.0 pastiest 
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(d) Acid-insoluble ash (m/m) 

Not more than 1.0 percent 

(e) Water-extract (m/m) 

Not less than 32.0 percent 

(f) Crude fibre (m/m) 

Not more than 16.5 percent 

(g) Total catechins (m/m) 

Not less than 9.0 percent and not mote than 19.0 
percent 

, 2.103: COFFEE 


1. Coffee (green raw or unroasted) means the dried seeds of Coffea arabica, Coffea ljberica. Coffee excelsa or 
Coffea canephora (robusta) with their husks (mesocarp and endocarp) removed. 

1.1 Roasted coffee means properly cleaned green coffee which has been roasted to a brown colour and has 
developed its characteristic aroma. 

1.2. Ground coffee means the powdered products obtained from 'roasted coffee’ only and shall be free from 

husk. 

1.3. Coffee (green raw or unroasted), 'roasted and ground coffee' shall be free from any artificial colouring, 
flavouring, facing extraneous matter or glazing substance and shall be in sound, dry and fresh condition, free from 
rancid or obnoxious flavour. 

1.4. Roasted coffee and ground coffee shall conform to fee following analytical standards:- 

Moisture (on dry basis) m/m 

Not more than 5.0 percent 

Total Ash (on dry basis) m/m 

3.0 to 6.0 percent 

Acid insoluble ash (on dry basis) m/m 

Not more than 0.1 percent 

Water soluble ash (on dry basis) m/m 

Not less than 65 percent of total ash 

Alkainity of soluble ash in milliliters of 

0,1 N hydrochloric acid per gram of material 
(on dry basis) m/m 

Not less than 3.5 ml & Not more than 5.0 ml 

Aqueous extracts on dry basis m/m 

Not less than 26.0 and not more than 35.0 percent 

Caffeine (anhydrousXon dry basis) m/m 

Not less than 1.0 percent 

2. Soluble Coffee Powder means coffee powder, obtained from freshly roasted and ground pure coffee beans. 
The product shall be in fee form of a free flowing powder or shall be in fee agglomerated form (granules) having 
colour, taste and flavour characteristic of coffee. It shall be free from impurities and shall not oontain chicory or any 
other added substances. 

It shall conform to fee following standards: 


(i) Moisture (on dry basis) mAn 

Not more than 4.0 percent 

00 Total aah (on dry basis) m/m 

Not more than 12.0 percent 

08) Cafbfoed content (on dry basis) m/m 

Not less than 2.8 percent 

0v) Solubility in boiling water 

Dissolves readily in 30 seconds wife moderate 
stirring 

(v) SoiubiHy in cold water at 16±2°C 

Soluble wife moderate stirring in 3 minutes 


1103: CHICORY 

1. Chicory mean* the roasted chicory powder obtained by masting and grinding of the cleaned and dried 
roots of chicorium fntybus Lin with or without the addition of edible feta and oils or sugar, tike glucose or sucrose 
m proportion net exceeding 2.0 percent by weight in aggregate. It shall be free from dirt, extraneous matter, artificial 
colouring and flavouring agent#. 

It shall conform to fee following standards, namely:— 
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Not lass than 3.5 pareant and Not more than S.O 
percent 

Not more than 2.5 petxant 
Not less dun 55.0 perc e nt 


(i) Total aah (or dry basis) m/m 

(ii) Acid insoluble ash (on dry basis) m/m 
in diluted Hcl 

(m) Aqueous extracts (on dry basis) m/m 

2.10,4: COFFEE - CHICORY MIXTURE 

1. Coffee - Chicory Mixture omans the product prepared by mixing roasted and ground coffee and roaalad and 
ground chicory and shall be ia a sound, dry and dust free condition with no rancid or obnoxious flavour. it shall he 
in the form of a free flowing powder having the colour, taste and flavour characteristic of coflee - chicory powder. It 
shall be free from any impurities and shall not contain w other added substance. The coffins contest k the mixture 
shall not be less than 51 per cent by mass. The percentage of coffee and chicory used shall be marked on the label 
as provided in Regulation 2.4.5 (1) (i) of Food Safety add Standards (Packaging and Labeling) Regulations, 2011. 

It shaH conform to the following standards, namely:— 


(0 Moisture 

(a) Total ash on dry basis 

OM) Acid insoluble ash on dry basis 

(iv) Caffeine content on dry basis 

(v) Aqueous extracts 


2. Instant Coffee - Chicory Mixture means the product manufactured from roasted and ground coffee and 


roasted and ground chicory. It shall be in sound dry and 


Not more than 5.0 percent 
Not more that 7.50 per cent. 
Not more that 0.6 per cent 
Not leas than Q.6 per cent. 
Not more than 50 per coot. 


dust free condition with no rancid or obnoxious flavour. It 


shall be in the form of a free flowing powder or shall be m the agglomerated (granules) form having the colour, taste 
and flavour characteristics of coffee chicory powder. It uati be free from any impurities and she] 1 not contain any 
other added substance. The coffee content in the mixture shall not be less than 51 per cent by mass on dry basis. 
The percentage of coffee and chicory used shall be marked on the label as provided in Regulation 2.4.5 (1) (ii) of 
Food Safety and Standards (Packaging and Labeling) Regulations, 2011 

It shall conform to the following standards, namely:— 

0) Moisture 

00 Total ash on dry basis 

OD Acid rnsdoWe ash c* dry basis 

(iv) Caffeine (anhydrous) 

(v) Solubility in boiling water 


■ 


foudy 


(vi) Solubility in cold water at 16 ±20C 

2.10.5 Beverages - ALCOHOLIC 

I. TODDY: Toddy meansthe sap from coconut, 
un de r g one alcoholic ferme nta tion. It shall be white el 
•possess characteristic flavour derived from the sap md 
be free from added colouring mattor, dirt, other foreign 
be free from chloral hydrate, paraldehyde, sedative, 

It shall also conform to the following standards, eamaly: 

Alcoholic content 


Total acid as Tartaric add (expressed in term* of 
100 litres of abeohite alcohol) 


Not more than 4.0 per cent. 

Not more than 10 per cent 
Not more than 0.6 per cent. 

Not less than 1.4 par cent on dry basis. 


Dissolves readily in 30 seconds with moderate 
stirring 

Soluble wife moderate stirring in 3 minutes 


toddy palm tree or any other land of palm tree which has 
in appearance which sediments on storage and shall 
fer m en t a tion without addition of extraneous alcohol. It shall 
matter or any other ingredient injurious to health. It shall also 
izer and artificial sweetener. 


tranquil: 


Not leas than 5 per cen t (v/v) 
Not laas than 400 grams 
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Volatile acid as Acetic acid expressed in terms of Not more than 100 grams 
100 litres of absolute alcohol) 

2.10.6 BEVERAGES NON-ALCOHOLIC - CARBONATED 

I. CARBONATED WATER means water conforming to the standards prescribed for Packaged Drinking Water 
ui|der Food Safety and Standard Act, 2006 impregnated with carbon dioxide under pressure and may contain any of 
the following singly or in combination: 

1. Sugar, liquid glucose, dextrose monohydrate, invert sugar, fructose, honey, fruits and vegetables 
. extractives and permitted flavouring, colouring matter, preservatives, emulsifying and stabilising agents, 
citric acid, fumaric acid and sorbitol, tartaric acid, phosphoric acid, lactic acid, ascorbic acid, malic acid, edible 
gums such as guar, karaya, arabic carobean, furcellaran, tragacanth, gum ghatti, edible gelatin, albumin, 
licorice and its derivatives, salts of sodium, calcium and magnesium, vitamins. Caffeine not exceeding 145 
parts per million, Estergum (Glycerol ester of wood resin) not exceeding 100 parts per million, Gelian Gum at 
GMP level and quinine salts not exceeding 100 parts per million (expressed as quinine sulphate). It may al$o 
contain Saccharin Sodium not exceeding 100 ppm or Acesulfame-K. not exceeding 300 ppm or Aspertame 
(methyl ester) not exceeding 700 ppm. or sucralose not exceeding 300 ppm or Neotame not exceeding 33 ppm. 

Provided that the quantity of added sugar shall be declared on the container / bottle and if no sugar is 
added that also shall be declared on the container/bottle as laid down in labelling Regulations 2.4.5 (24,25,26, 
28 and 29) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. In case of returnable 
bottles, which are recycled or refilling the declaration of quantity of added sugar and no sugar added may be 
given on the crown. 

Provided also that the declaration of 'no sugar added 1 shall not be applicable for ’carbonated water (plain 
soda)'. 

i Provided also that the products which contain aspertame, acesulfame or any other artificial sweetener for 
\4hich special labeling provisions have been provided under regulations 2.4,5 (24,25,26,28 and 29) of Food Safety 
and Standards (Packaging and Labeling) Regulations, 2011, shall not be packed, stored, distributed or said in 
returnable containers. 

It shall conform to the following requirements, namely— 

(1) Total plate count per ml not more than that.50..cfu.. 

(2) Coliform count in 100 ml.0.cfu... 

(3) Yeast and mould count per ml not more than... 2.cfu 

Provided further estergum used in carbonated water shall have the following standards, namely:— 

Glycerol esters of wood rosins commonly known as ester-gum is hard yellow to pale amber coloured solid. It 
U a complex mixture of tri and diglycerol esters of rosin acids from wood rosin. It is produced by the esterification 
qf pale wood rosin with food grade glycerol. It is composed of approximately 90 per cent rosin acids and 10 per cent 
rleutrals (non-acidic compounds). The resin acid fraction is a complex mixture of isomeric diterpeniod monocarboxylic 
4cids having the typical molecular formula of C 20 H 30 0 2 chiefly abietic acid. The substance is purified by steam 
Stripping or by counter-current steam distillation. 

Identification: 

Solubility-Insoluble in water, soluble in acetone and in Benzene. 

s infra Red Spectrum-Obtain the infra-red spectram of a thin film of the sample deposited on potassium 
Iromide plate-scan between 600 and 4000 wave numbers. Compare with typical spectrum obtained from pure ester- 
|um. 

Test for absence of till oil rosin (Sulphur test)-Pass the test as given below: 

When sulphur-containing organic compounds are heated in the presence of sodium formate, the sulphur is 
Converted to hydrogen sulfide which can readily be detected by the use of lead acetate paper. A positive test 
Indicates the use of till oil rosin instead of wood rosin. 

Apparatus-Test Tube: Use a standard, 10x75 mm, heat-resistant, glass test tube, Burner - Bunsen: A small size 
burner of the raicroflame type is preferred. 


i i 
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Reagents 

Sodium Formate Solution: Dissolve 20g of reagent g rade sodiumfonB»/NaOOCH, in 100 ml of distilled water. 
Lead Acetate Test Paper: Commercially available from most chemical supply houses. 

Procedure- Weigh 40-50 mg of sample into a test tu brand 1-2 drops of sodium formate solution. Place a strip 
of lead acetate test paper over the mouth of the test tube, Heat the tube in the burner flame until fumes are formed 
that contact the test paper. Continue heating for 2-5 minutes. There must be no formation of a black spot of lead 
sulphide indicating the presence of sulphur containing compounds. 

Detection Limit: 50 mg/kg sulphur). 

Drop softening point-Between 880 C and 960 C. 

Arsenic-Not more than 3ppm. 

Lead-Not more than 1 Oppm. 

Heavy metals (as lead)-Not more than 40 ppm. 

Acid value- Between 3 and 9. 

Hydroxyl number-Between 15 and 45. 

2.10.7 Mineral water 

1. Mineral water means includes all kinds of Mineral Water or Natural mineral water by whatever name it is 
called and sold. 

2. Description and Types of Mineral water. 

(i) Natural mineral water is water clearly distinguished from ordinary drinking water because - 

(a) it is characterized by its content of certain mineral salts and their relative proportions and the 
presence of trace elements or of other constituents; 

(b) it is obtained directly from natural or Allied sources from underground water bearing strata 
and not from Public water supply for which all possible precautions should be taken within the 
protected perimeters to avoid any pollution of, or external influence on, the chemical and physical 
qualities of natural mineral water. 

(c) of the constancy of its composition md the stability of its discharge and its temperature, due 
account being taken of the cycles of minor natural fluctuations; 

(d) it is collected under conditions which guarantee the original microbiological purity and chemical 
composition of essential components; 

(e) it is packaged close to the point of emergence of the source with particular hygienic precautions; 

(f) it is not subjected to any treatment other than those permitted by this standard; 

(ii) Naturally Carbonated Natural Mineral Water - A naturally carbonated natural mineral water is a 
natural mineral water which, after possible treatment as given hereunder and re-incorporation of gas from the 
same source and after packaging taking into consideration usual technical tolerance, has the same content of 
carbondioxide spontaneously and visibly given off under normal conditions of temperature and pressure. 

(iii) Non-Carbonated Natural Mineral Water- Anon-carbonated natural mineral water is a natural mineral 
water which, by nature and after possible treatment as given hereunder and after packaging taking into 
consideration usual technical tolerance, does not contain free carbon dioxide in excess of the amount necessary 
to keep the hydrogen carbonate salts present in the water dissolved. 

(iv) Decarbonated Natural Mineral Water - A decarbonated natural mineral is a natural mineral water 
which, after possible treatment as given hereunder tod after packaging, has less carbon dioxide content than 
that at emergence and does not visibly and spontaneously give off carbon dioxide under normal conditions 
of temperature and pressure. 

(v) Natural Mineral Water Fortified with Carbon Dioxide from the Source - A natural mineral water 
fortified with carbon dioxide from the source is a natural mineral water which, after possible treatment as given 
hereunder and after packaging, has more carbon dioxide content than fruit a* emergence. 


2898GI/11—52 
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(vi) Carbonated Natural Mineral Water * A carbonated natural mineral water is a natural mineral water 
which, after possible treatment as given hereunder and after packaging, has been made effervescent by the 
addition of carbon dioxide from another origin. 

2. Treatment and handling:- Treatment permitted includes separation from unstable constituents, such as 
compounds containing iron, manganese, sulphur or arsenic, by decantation and/or filtration, if necessary, accelerated 
by previous aeration. 

The treatments provided may only be carried out on condition that the mineral content"of the water is not 
modified in its essential constituents, which give the water its properties. 

The transport of natural mineral waters in bulk containers for packaging or for any other process before 
packaging is prohibited. Natural Mineral water shall be packaged in clean and sterile containers. 

The source on the point of emergence shall be protected against risks of pollution,, 

The installation intended for the production of natural mineral waters shall be such as to exclude any possibility 
of contamination. For this purpose, and in particular 

(a) the installations for collection, the pipes and the reservoirs shall be made from materials suited to the 
water and in such a way as to prevent the introduction of foreign substances into the water, 

(b) the equipment and its use for production, especially installations for washing and packaging, shall 
meet hygienic requirements; 

(c) if, during production it is found that the water is polluted, the producer shall stop all operations until 
the cause of pollution is eliminated; 

(d) The related packaging and labelling requirements are provided in the Regulation 2.1.2,2.2.1 and 
2.4.5 of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 

3. AH Mineral Water shall conform to the following standards, namely:— 


Sl.No. 

Characteristic 

Requirements 

(0 

(2) 

(3) 

(1) 

Colour, hazen unit/true colour unit 

not more than 2 

(2) 

Odour 

Agreeable 

(3) 

Taste 

Agreeable 

(4) 

Turbidity 

Not more than 2 nephelometric turbidity unit (NTU) 

(5) 

Total Dissolved Solids 

150-700 mg/litre 

(6) 

pH 

6.5-8J 

(7) 

Nitrates (as NOj) 

Not more than 50 mg/litre 

(8) 

Nitrites (as N0 2 ) 

Not more than 0.02 mg/litre 

(9) 

Sulphide (as H 2 S) 

Not more than 0.05 mg/litre 



Not more than 0.05 mg/litre 

00) 

Mineral oil 

Absent 

00 

Phenolic compounds (as C 6 H 5 OH) 

Absent 

02) 

Manganese (as Mn) 

Not more than 2.0 mg/litre 

03) 

Copper (as Cu) 

Not more than 1 mg/litre 

(14) 

Zinc (as Zn) 

Not more than 5 mg/litre 

(15) 

Fluoride (as F) 

Not more than 1 mg/litre 

06) 

Barium (as Ba) 

Not more than 1.0 mg/litre 

(17) 

Antimony (as Sb) 

Not more than 0.005 mg/litre 

(18) 

Nickel (as Ni) 

Not more than 0.02 mg/litre 




[m iib^i**4] 

mam vp 

rur : 3WWR0T 

411 

(19) 

Borate (as B) 

Not more than 5 mg/litre 


( 20 ) 

Surface active agents 

Not detectable 


( 21 ) 

Silver (as Ag) 

Not more than 0.01 mg/litre 


( 22 ) 

Chlorides (as Cl) 

Not more than 200 mg/litre 


(23) 

Sulphate (as SO 4 ) 

Not more than 200 mg/litre 


(24) 

Magnesium (as Mg) 

Not more than 50 mg/litre 


(25) 

Calcium (as Ca) 

Not more than lOOmg/titre 


(26) 

Sodium (as Na) 

Not more than 150 mg/litre 


(27) 

Alkalinity (as HCO 3 ) 

75-400 mg/litre 


(28) 

Arsenic (as As) 

Not more than 0.05 mg/litre 


(29) 

Cadmium (as Cd) 

Not more than 0.003 mg/litre 


(30) 

Cyanide (as CN) 

Absent 


(31) 

Chromium (as Cr) 

Not more than 0.05 mg/litre 


(32) 

Mercury (as Hg) 

Not more than 0.001 mg/litre 


(33) 

Lead (as Pb) 

Not more than 0.01 mg/litre 


(34) 

Selenium (as Se) 

Not more than 0.05 mg/litre 


(35) 

Poly nuclear aromatic hydrocarbons 

Not Detectable 


(36) 

Polychlorinated biphenyle 
(PCB) 

Not detectable 


(37) 

Pesticide Residue 

below detectable limits 


(38) 

"Alpha" activity 

Not more than 0.1 Bacquefetfitre (Bq) 


(39) 

"Beta" activity 

Not more than 1 Bacquerei/Iitre (Bq)] 


(40) 

Yeast and mould counts 

Absent 


(41) 

Salmonella and Shigella 

Absent 


(42) 

E.Coli or thermotolerant CoUforms 
1x250 ml 

Absent 


(43) 

Total colifonn bacteria 

Ax250ml 

Absent 


(44) 

Fecal streptococci and 

Staphylococci aureus 

1x250ml 

Absent 


(45) 

Pseudomonas aeruginosa 

1x250ml 

Absent 


(46) 

Sulphite-reducing anaerobes 

1x50 ml 

Absent 


(47) 

Vibrocholera 
lx250 ml 

Absent 


(48) 

V Paraheamotyticus 

1x250ml 

Absent 



2.10.8 Packaged drinking water (other than Mineral [water):- means water derived from surface water or underground 
water or sea water which is subjected to hereinunder specified treatments, namely, decantation, Alteration, combination of 
Alteration, aerations, Alteration wife me mb r an e filter depth filter, cartridge fiber, activated carbon Alteration, de-mineralisation, 
re-mineralisation, reverse osmosis and packed after disinfecting the water to a level that shall not lead to any harmful 
contamination in the drinlnpg water by means of chemical agents or physical methods to reduce the number of micro¬ 
organisms to a level beyond Scientifically accepted level for food safety or its suitability : 





432__THE GAZETTE OF INDIA : EXTRAORDINARY [Part ffl—S ec. 4] 


Provided that sea water, before being subjected to the above treatments, shall be subjected to desalination 
and related processes' 

The related packaging and labelling requirements are provided in regulation 2.1.2,2.2.1 and 2.4.5 of Food 
Safety and Standards (Packaging and Labeling) Regulations, 2011. 

It shall conform to the following standards namely: 

S3.No. 

Characteristic 

Requirements 

(1) 

(2) 

(3) 

(1) 

Colour 

not more than 2 Hazen Units/ True Colour Units 

(2) 

Odour 

Agreeable 

(3) 

Taste 

Agreeable 

(4) 

Turbidity 

Not more than 2 nephelometric turbidity unit (NTU) 

(5) 

Total Dissolved Solids 

Not more than 500 mg/litre 

(6) 

pH 

6J-8.5 

(7) 

Nitrates (as N0 3 ) 

Not more than 45 mg/litre 

(8) 

Nitrites (as N0 2 ) 

Not more than 0.02 mg/litre 

(9) 

Sulphide (as H 2 S) 

Not more than 0.05 mg/litre 

• (10) 

Mineral Oil 

Absent 

CD 

Phenolic compounds 
(as C 6 H 5 OH) 

Absent 

(12) 

Manganese (as Mn) 

Not more than 0.1 mg/litre 

(13) 

Copper (as Cu) 

Not more than 0.05 mg/litre 

(14) 

Zinc (as Zn) 

Not more than 5 mg/litre 

(15) 

Fluoride (as F) 

Not more than 1.0 mg/litre 

(16) 

Barium (as Ba) 

Not more than 1.0 mg/litre 

(17) 

Antimony (as ,Sb) 

Not more than 0.005 mg/litre 

(18) 

Nickel (as Ni) 

Not more than 0.02 mg/litre 

(19) 

Borate (as B) 

Not more than 5 mg/litre 

(20) 

Anionic surface active agents (as MBAS) 

Not more than 0.2 mg/litre 

(21) 

Silver (as Ag) 

Not more than 0.01 mg/litre 

(22) 

Chlorides (as Cl) 

Not more than 200 mg/litre 

(23) 

Sulphate (as S0 4 ) 

Not more than 200 mg/litre 

(24) 

Magnesium (as Mg) 

Not more than 30 mg/litre 

(25) 

Calcium (asCa) 

Not more than 75 mg/litre 

(26) 

Sodium (as Na) 

Not more than 200 mg/litre 

(27) 

Alkalinity (asHC0 3 ) 

Not more than 200 mg/litre 

(28) 

Arsenic (as As) 

Not more than 0.05 rag/litre 

(29) 

Cadmium (as CD) 

Not more than 0.01 mg/litre 

(30) 

Cyanide (as CN) 

Absent 

(31) 

Chromium (as Cr) 

Not more than 0.05 mg/litre 

(32) 

Mercury (as Hg) 

Not more than 0.001 mg/litre 

(33) 

Lead (as Pb) 

Not more than 0.01 mg/litre 
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(D (2) 

(3) 

(34) Selenium (as Se) 

Not more than 0.01 mg/litre 

(35) Iron (as Fe) 

Not more than 0.1 mg/litre 

(36) Poly nuclear aromatic Hydrocarbons 

Not detectable 

(37) Polychlorinated biphenyle (PCB) 

Not detectable 

(38) Aluminium (as Al) 

Not more than 0.03 mg/litre 

(39) Residual free chlorine 

Not more than 0.2 mg/litre 

(40) (i) Pesticide residues considered 


individually - 

Not more than 0.0001 mg/ litre 

(ii) Total pesticide residue — 

(The analysis shall be conducted by using Internationally 
established test methods meeting the residue limits 
specified herein). 

Not more than 0.0005 mg/litre. 


(The analysis shall be conducted by Using Internationally 
established test methods meeting the residue limits 

(41) "Alpha" activity 

" specified herein). 

Not more than 0.1 picocurie/Litre (Bq) 

(42) "Beta" activity 

Not more than 1 Bacquerel/Litre (Bq) 

(43) Yeast and mould counts 1 x 250 ml. 

Absent 

(44) Salmonella and Shigella 

Absent 

1x250 ml 


(45) E.Coli or thermotolerant bacteria 

Absent 

1x250 ml 


(46) Coliform bacteria 1 x 250 ml 

Absent 

(47) Faecal streptococci and 

Absent 

Staphylococus aureus 


1x250 ml 

(48) Pseudomonas aeruginosa 


1 x50ml 

Absent 

(49) Sulphite reducing anaerobes 


1x50 

Absent 

(50) Vibrio cholera and 


V. parahaemolyticus 


1x250 ml 

Absent 

(51) Aerobic Microbial Coimt 

The total viable colony count stall not exceed 100 per ml 

2.11 CmiERFOQDPRODUerAND^ 

at20°Cto22^ m 72h:onagBS* agar oronagar - geiatin 
mixture, and20perm$at37%m24honagar*agar. 

2.11.1 BAKING POWDER: mens acomfem 

Ktiee capable, under conditions of baking, of yieldingxafcon 

dioxide and consists of sodium bicarbonate, and acw 

threading material, stgch or other ngottil material. 

The acid-reacting material of bakmg powder si 

wfibe:— 

(a) tartaric acid or itsaafca, or both 


(b) acid salts of phosphoric acid, or 


(c) acid compounds ofahnwam, or 


(d) any combinatkxscifdia^Dfaeoing. 

. 
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When tested, baking powder shall yield not less than 10 per cent of its weight of carbon dioxide. 

2.11.2 CATECHU (Edible) shall be the dried aqueous extract prepared from the heart-wood of Acacia Catechu. 
It shall be free from infestation, sand, earth or other dirt and shall conform to the following standards: 

(a) 5 ml. of 1 per cent aqueous solution and 0.1 per cent solution of ferric ammonium sulphate shall give 
a dark gfeen colour, which on the addit ion of sodium hydroxide solution shall change to purple. 

(b) When dried to constant weight at 100°C, it shall not lose more than 16 per cent of its weight. 

(c) Water insoluble residue (dried at 100°C) shall not be more than 25 per cent by weight. 

Water insoluble matter shall be determined by boiling water. 

(d) Alcohol insoluble residue in 90 per cent alcohol dried at 100 o C Not more than 30 per cent by weight. 

(e) Total ash on dry basis Not more than 8 per cent by weight. 

(f) Ash insoluble in HC1 weight Not more than 0.5 per cent on dry basis. 

Provided that in case of Bhatti Katha, the ash insoluble in dilute hydrochloric acid on dry basis shall not be 
more than 1.5 per cent. 

2.11.3 GELATIN shall be purified product obtained by partial hydrolysis of collagen, derived from the skin, white 
connective tissues and bones of animals. It shall be colourless or pale yellowish and translucent in the form of sheets, 
flakes, shreds or coarse to fine powder. It shall have very slight odour and taste but not objectionable which is characteristic 
and boltiillon like. It is stable in air when dry but is subject to microbial decomposition when moist or in soluble. It shall not 
contain:— 

(a) more than 15 per cent moisture; 

(b) more than 3.Q per cent of total ash; 

(c) more than 1000 parts per mil lion of sulphur dioxide; 

(d) less than 15 per cent of nitrogen, on dry weight basis. 

2.11.4 SILVER LEAF (Chandi-ka-warq): food grade-shall be in the form of sheets, free from creases and folds and 
shall contain not less than 99.9 per cent of silver. 

2.11.5 Pan Masala means the food generally taken as such or in conjunction with Pan, it may contain;— 

Betelnut, lime, coconut, catechu, saffron, cardamom, dry fruits, mulethi, sabnermusa, other aromatic herbs and 
spices, sugar, glycerine, glucose, permitted natural colours, menthol and non prohibited flavours. 

It shall be free from added coaltar colouring matter and any other ingredient injurious to health. 

It shall also conform to the following standards namely:— 

Total ash Not more than 8.0 per cent by weight (on dry 

basis) 

Ash insoluble in dilute HCI acid Not more than 0.5 per cent by weight (on dry 

basis) 

2.11.6: LOW AND HIGH FAT COCOA POWDER means the powder which is the partially defatted product derived 
from the cocoa bean the seed of Theobroma cocoa L. It may be subjected to treatments during manufacture with alkali and/ 
or magnesium carbonate, bicarbonate, and with tartaric, citric or phosphoric acids. It shall be free from rancidity, dirt, filth, 
insects and insect fragments or fungus infestations.The product may contain food additives permitted in Appendix A. It 
shall conform to the following standards:— 

Total ash • Not more than 14.0 percent 

(on moisture and fat free basis). 

Ash insoluble in dilute HCI Not more than 1.0 per cent 

(on moisture and fat free basis). 
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Alkalinity of total ash 

Cocoa butter 

(i) for low fat 

(ii) for high fat 


Not more than 6.0 per cent as K20 (on moisture and 
. fat free basis) 

Not less than 10.0 percent (on moisture free basis) 
Not less than 20.0 percent (on moisture free basis) 


2.11.7; CAROB POWDER means the powder obtained from the roasted pods of carob (fibbled carob) of Ceratonia 


Siliqua (L) Taub. (fam. Leguminosae) and shall be free from 


husk. It shall be free from any artificial colouring, flavouring, 


Total ash 

Acid insoluble matter 
Tannin content 


2.12; Proprietary Food 


2.12.1 


1) Proprietary food means a food that has not 


extraneous matter or glazing substance and shall be in sound, dry and fresh condition, free from rancid or obnoxious 
flavours. It shall also conform to the following standards, njunely:— 

Not more than 1.2 per cent by weight. 

Not more than 5 per cent by weight. ' 

Not less than 0.1 per cent and not more than 0.15 
percent 


peen standardized under these regulations 


2) In addition to the provisions including labelling requirements specified under these regulations, the 
proprietary foods shall also conform to the following requirements, namely:— 

(i) the name describing as clearly as possible, the nature or composition of food and/or category of the 
food under which it falls in these regulations snail be mentioned on the label 

(ii) the proprietary food product shall comply with all other regulatory provisions specified in these 
regulations and in Appendices A and B. 

2.13 IRRADIATION OF FOOD 


2.13.1: Dose of Irradiation: 

1) Same as provided in regulation 2.13.1 (2) no| 

2) No article of food permitted for irradiation 
dose of irradiation in excess of the quantity specified 


food shall be irradiated. 

specified in column 2 of the Table given below shall receive the 
in column 3 of the said Table at the time of irradiation :— 


Sl.No. Name of Foods 


Dose of Irradiation (KGY) 


Minimum Maximum Overall average 


1 . 

Onions 

0.03 

0.09 

0.06 

2. 

Spices 

6' 

14 

10 

3. 

Potatoes 

0.06 

0.15 

0.10 

4. 

Rice 

025 

1.0 

0.62 

5. 

Semolina (Sooji or RawaX 



- 


Wheat, atta and Maida 

025 

1.0 

0.62 

6. 

Mango 

025 

0.75 

0.50 

7. 

Raisins, Figs and Dried Dates 

025 

0.75 

0.50 

8. 

Ginger, Garlic and Shallots (Small 

Onions) 0.03" 

0.15 

0.09 

9. 

Meat and Meat Products includin 

g Chicken 2.5 

4.0 

325 

10. 

Fresh Sea foods 

1.0 

3.0 

2.00 

11. 

Frozen Sea foods 

4.0 

6.0 

5.00 

12. 

Dried Sea foods 

- 025 

1.0 

0.62 

13. 

Pulses 

025 

1.0 

‘ 0.62 
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3) Routine quantitative dosimerttry shall be made during operation and record kept of such measurement as 
provided under Deptt. ofAtomic Energy (Control oflrradiation of Food) Rules 1991. 

2.13.2: Requirement for the process of Irradiation:— 

1) Approval of facilities - No irradiation facility shall be used for the treatment of food unless such facility 

(i) has been approved and licensed under the Atomic Energy (Control oflrradiation of Food) Rules, 1991. 

(ii) complies with the conditions for approval, operation, license and process control prescribed under the 
Atomic Energy (Control oflrradiation of Food) Rules 1991. 

(iii) carries out irradiation in accordance with the provisions of the Atomic Energy (Control oflrradiation of 
Food) Ruies,l 991. 

2) Foods once irradiated shall not be re-irradiated unless specifically so permitted by the Licensing Authority 
for the Irradiation process control purposes. 

3) No Food/irradiated food shall leave the irradiation facility unless it has been irradiated in accordance with 
die provisions of Deptt. ofAtomic Energy (Control oflrradiation ofFood) Rules, 1991 and a certificate of irradiation 
indicating the dose of irradiation and the purpose of irradiation is provided by the competent authority. 

2.13.3: Restrictions on Irradiation ofFood: 

1) The irradiation shall conform to the dose limit and the radiation source to the specific conditions prescribed 
for each type or category ofFood specified for treatment by irradiation, under the Atomic Energy (-Control of 
Irradiation ofFood) Rules. 1991. 

2) Food which has been treated by irradiation shall be identified in such a way as to prevent its being 
subjected to re-irradiation. 

3) The irradiation shall be carried out only by personnel having the minimum qualifications and training as 
prescribed for the purpose under the Atomic Energy (Control oflrradiation ofFood) Rules, 1991. 

4) Food once irradiated shall not be re-irradiated unless specifically so permitted under these regulations. 
2.13.4: Record oflrradiation ofFood: 

Any treatment ofFood by irradiation shall be recorded by an officer authorised by the competent authority as 
specified under the Deptt. of Atomic Energy (Control of Irradiation of Food) Rules, 1991 as follows :— 

(a) Name of the article; 

(b) License No.; 

(c) Name, address and other details of Licensee; 

(d) Purpose of Irradiation; 

(e) Source oflrradiation; 

(f) Date oflrradiation; 

(g) Dose oflrradiation; 

(h) Serial Number of Batch; 

(i) The nature, quality ofFood to be irradiated and the Batch number; 

(j) Quantity ofFood Irradiated; 

(k) Physical appearance of article; before and after irradiation; 

(l) Type of packaging used during the irradiation treatment and for packing the irradiated food; 
2.13.5: Standards of Irradiated Food : 

The irradiated foods shall comply with all the provisions of the Food Safety and Standards Act and the 
regulations made thereunder specifying standards of such food. 

2.13.6: Storage and sale of irradiated food. Save as otherwise provided in these regulations, no person shall irradiate 
for sale, store for sale, or transport for sale irradiated food. 

2.13.7: Restriction on sale of Irradiated Food.- Irradiated food shall be offered for sale only in prepackaged conditions. 





Chapter 3: 

Substances added to food 


3.1: Food Additives 


For the purpose of this regulation "Good Manufacturing Practices (GMP) for use of food additives” means 
the food additives used under the following conditions namely 

(i) the quantity of the additive added to tc<?d shall be limited to the lowest possible level necessary to 
accomplish its desired effect; 

(ii) the quantity of the additive becomes a component of food as a result of its uses in the manufacturing, 
processing or packaging of a food and which is not intended to accomplish any physical or other technical 
effect in the food itself; is reduced to the extent reasonably possible; and 

(iii) the additive is prepared and handled in the same way as a food ingredient. 


1) Use of Food Additives in Food Products: 

The food products may contain food additives 2 s specified in these Regulations and in Appendix A. 

2) Use of.food additives in traditional foods. - The traditional foods namely. - Snacks of Savouries (Fried 
Products), such as Chiwda, Bhujia, Dalmoth, Kadubile, Kharaboondi. Spiced and fried dais, banana chips and 
similar fried products sold by any name. Sweets, Carbohydrates based and Milk product based, such as Halwa, 
Mysore Pak, Boondi Ladoo, JalebiJChoya Burfi, Peda, Gulab Jamun, Rasogolla and similar milk product based 
sweets sold by any name. Instant Mixes Powders only of Idli mix, dosa mix, puliyogare mix, pongal mix, gulab jamoon 
mix,jalebi mix, vada mix. Rice and Pulses based Papads, Ready-to-Serve Beverages (tea/coffee based only) may 
contain food additives permitted in these regulations and in Table 2 of Appendix A. 

3) Use of additives in Bread, Biscuits - The food products such as Bread and Biscuits, may contain food 
additives permitted in these regulations and in Table 1 of Appendix A. 

4) Use of Food Additives in different foods. - The following food products may contain food additives 
permitted in these regulations and in Table 3 of Appendix A, namefy:- 

(i) Dairy based drinks, flavoured and or fermented (e.g. chocolate milk) cocoa, eggnog-UHT Sterilised 

shelf life more than three months). Synthetic sc ft drink concentrate, mix/fruit based beverage mix, soups, 
bullions and taste makers, dessert jelly, custard powder, jelly crystal, flavour emulsions and flavour paste (for 
use in carbonated and non-carbonated beverages); - 

(ii) Sausages and sausage meat containing raw meat, cereals and condiments. 

(iii) Fruit pulp or juice (not dried) for conversions into jam or crystallized glazed or cured fruit or other 

product; • 

(iv) Com Flour and such like starches; 

(y) Com syrup; s . ’ 

(vi) Canned Rasogolla (the cans shall be internally) lacquered with sulphur dioxide resistant lacquer; 

(vii) Gelatine; 

(viii)Beer, 

(ix) Cider, 

(x) . Alcoholic Wines; 

(xi) Non-alcoholic wines; 

(xii) Ready-to-Serve beverage; 

(xiii) Brewed ginger beer, 

(xiv) Coffee Extract; 

(xv) Danish tinned caviar, 

(xvi) Dried ginger. 


2898 <31/11—53 
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(xvii) Flour confectionery; 

(xviii) Smoked fish (in wrappers); 

(xix) Dry mixes of Rasgollas; 

(xx) Preserved Chapaties; 

(xxi) Fat Spread; 

(xxii) Prunes; 

(xxiii) Baked food confections and baked foods; 

(xxiv) Flour for baked food; 

(xxv) Packed Paneer; 

(xxvi) Cakes and Pastries; and 

(xxvii) Prepackaged Coconut Water, Canned Rasogulla. 

3.1.2 Colouring Matter 

1) Unauthorized addition of colouring matter prohibited - The addition of colouring matter to any article of 
food except as specifically permitted by these regulations is prohibited. 

?) Natural colouring matters which may be used - Except as otherwise provided in these Regulations and 
Appendices, the following natural colouring principles whether isolated from natural colours or produced synthetically 
may be used in or upon any article cf food. 

(a) Carotene & Carotenoids including 

(i) Beta-carotene; 

(ii) Beta-apo 8’- carotenai; 

(iii) Methylester of Beta-apo 8 carotenoic acid, 

(iv) Ethy tester of Beta-apo 8' carotenoic acid, 

(v) Canthaxanthin; 

(b) Chlorophyll; 

(c) Riboflavin (Lactoflavin). 

(d) Caramel. 

(e) Annatto 
(0 Saffron 

(g) Curcumin or turmeric 

Explanation - In the preparation of the solution of annatto colour in oil, any edible vegetable oil listed in 
Chapter 2 to these regulations may be used either singly or in combination and the name of the oil or oils used shall 
be mentioned on the label as provided in Regulation 2.4.2(10) of Food Safety and Standards (Packaging and 
Labeling) Re p ■ iatio as, 2011. 

3) Addition of inorgprac colouring matters and moments prohibited - Inorganic colouring matters and pigments 
shall not be added to any article of food unless otherwise provided in these Regulations and Appendices 

4) Synthetic food colours which may be used 

No Synthetic food colours or a mixture thereof except the following shall be used in food. 
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SI 

No. 

Colour 

Common name 

Colour index (1956) 

Chemical 

1 . 

Red 

Ponceau 4R 

16255 

Azo 



Carmoisine 

14720 

Azo 



Erythrosine 

45430 

Xanthene 

2. 

Yellow 

Tartrazine 

19140 

Pyrazolone 



Sunset Yellow FCF 

15985 

Azo 

J. 

Blue 

Indigo Carmine 

73015 

Indigoid 



Brilliant Blue FCF 

42090 

Triaryi methane 

4. 

Green 

Fast Green FCF 

42053 

Triarylrnethane 


5) Use of Lake Colours as colourant in foods 

Aluminium Lake of Sunset Yellow FCF may be used in powdered dry beverages nfix (pc-wdered soft drink 
concentrate) upto a maximum limit of 0.04 percent by we: ght. The maximum limit of colous content in final beverage 
for consumption shall not exceed 8.3 ppm and that of aluminium content shall not exceed 4.4 ppm of the final 
beverage for consumption: 

Provided that the powdered dry beverages mix (powdered soft drink concentrate) label shall give clear 
instruction for reconstitution of product for making fina l beverage 

(6) Use of permitted synthetic food colours prohibited - Use of permitted synthetic food colours in or upon 
any food other than those enumerated below is prohibited :— 

(i) Ice-cream, milk lollies, frozen desserts, flavoured milk, yoghurt, ice-cream mix-powder; 

(ii) Biscuits including biscuit wafer, pastries, cakes, confectioner/, thread candies, sweets, savouries 
(dalmoth, mongia, phululab, sago papad, dal biji only); 

(iii) Peas; strawberries and cherries in hermetically sealed containers, preserved or processed papaya, 
canned tomato juice, fruit syrup, fruit squash, fruit crushes, fruit cordial, jellies, jam, marmalade, candied 
crystallised or glazed fruits; 

(iv) Non-alcoholic carbonated and non-cirbonated ready to serve synthetic beverages including 
synthetic syrups, sharbats, fruit bar, fruit beveraj ;es, fruit drinks, synthetic soft-drink concentrates; 

(v) Custard powder; 

(vi) Jelly crystal and ice-candy; 

(vij) Flavour, emulsion and flavour paste fot use in carbonated or non-carbonated beverages only under 
label declaration as provided in regulation 2.4.5 (3 5) of Food Safety and Standards (Packaging and Labeling) 
Regulations, 2011. 

7) Maximum limit of permitted synthetic food colours - The maximum limit of permitted synthetic food colours 
or mixture thereof which may be added to any food article enumerated in regulation 3.1.2(6) and Appendix A of these 
Regulations shall not exceed 100 parts per million of tie final food or beverage for consumption, except in case of 
food articles mentioned in clause (iii) of regulation 3.1 .1 (6) where the maximum limit 6f permitted synthetic food 
colours shall not exceed 200 parts per million of the fin al food or beverage for consumption. 

8) Colours to be pure - The colours specified in th ese Regulations, when used in the preparation of any article 

of food shall be pure and free from any harmful impurities. '' 

3.1.3 Artificial Sweeteners 

1) Use and sale of artificial Sweeteners 

Artificial sweeteners mentioned in column 2 of the table below, may be used only in the food articles mentioned 
in column 3 and in quantities not exceeding the limits m rationed in column 4 and as per provision contained in these 
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regulations and Appendices and shall bear the label declarations as provided in the regulation 2.4.5 (24,25,26,27, 
23 & 29) of Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 


SI. 

Name of Artificial 

Article of food 

Maximum limit of Artificial 

No. 

Sweetener 



1 

2 

3 

4 

I. 

Saccharin Sodium 

Carbonated Water 

100 ppm 



Soft Drink Concentrate 

*100ppm 



Supari 

4000 ppm 



Pan Masala 

8000 ppm 



Pan Flavouring Material 

8.0 percent 



Synthetic Syrup for dispenser 

Sweets (Carbohydrates based and Milk 
products based): Halwa, Mysore Pak, 

Boondi Ladoo, Jalebi, Khoya Burfi, Peda, 

450 ppm 



Gulab Jamun, Rasogolla and similar milk 
product based sweets sold by any name. 

500 ppm 



Chocolate (White, Milk, Plain, Composite And Filled) 500 ppm 



Sugar based/ Sugar free confectionery 

3000 ppm 



Chewing gum /Bubble gum 

3000 ppm 

a. 

Aspartame (methy Jester) 

Carbonated Water 

700 ppm 



Soft Drink concentrate 

*700 ppm 



Biscuits, Bread, Cakes and Pasteries 

2200 ppm 



Sweets (Carbohydrates based and Milk products based): 


Halwa, Mysore Pak, Boondi Ladoo, Jalebi, Khoya Burfi, 

Peda, Gulab Jamun, Rasogolla and similar milk product 
based sweets sold by any name 
Jam, Jellies, Marmalades 

Chocolate (White, Milk, Plain, Composite And Filled) 

Sugar based/ Sugar free confectionery 
Chewing gum/ Bubble gum 
Synthetic Syrup for dispenser 
Custard powder mix 
Vegetarian jelly crystals 
Fruit Nectar 
Vegetable Nectar 

Ice Cream, Frozen Dessert and Pudding 
Flavoured Milk 

Ready to Serve Tea and Coffee based Beverages 
Yoghurt 

. Ready to eat Cereals 
Non-Carbonated water based beverages (non-alcoholic) 600 ppm 
HI. Acesulfame Potassium Carbonated water 300 ppm 

Soft Drink concentrate , *300 ppm 

Biscuits, Bread, Cakes and Pasteries 1000ppm 

Sweets (Carbohydrates based and Milk products based): 

Halwa, Mysore Pak, Boondi Ladoo, Jalabi, Khoya Burfi, 

Peda, Gulab Jamun, Rasogolla and similar milk product 

based sweets sold by any name 500ppm 


200 ppm 
1000 ppm 
2000 ppm 
10000 ppm 
10000 ppm 
3000 ppm 
lOOOppm 
3000 ppm 
600 ppm 
600 ppm 
lOOOppm 
600 ppm 
600 ppm 
600 ppm 
lOOOppm 









IV Sucralose 


Y Neoitame 


Chocolate (White, Mill 

Plain, Composite and Filled) 

500ppm 

Sugar based/ Sugar fre 

e confectionery 

3500ppm 

Chewing gum/ Bubble j 

gum 

SOOOppm 

Synthetic Syrop for dii 

tpenser 

1500ppm 

Ready to serve tea ana 

coffee based Beverages 

600ppm 

Ice lollies / ice candy 


800ppm 

cereal based beverages 


500ppm 

Fruit Nectars 


300ppm 

Concentrate for fruit » 

tetars 

300 ppm (in final 


- 

Beverage for 
consumption) 

Non carbonated waters 

based beverages (non alcoholic) 

300ppm 

Carbonated water 


300 ppm 

Soft drink concentrate 


*300 ppm 

Biscuits, breads, cakes 

and Pastries 

750ppm 

Sweets (Carbohydrates 

based and Milk products based) : 


Halwa, Mysore Pak, Be 

ondi Ladoo, Jalebi, KhoyaBurfi, 


Peda, Guiab Jamun, Raj 

fogoila and similar milk product 


based sweets sold by a 

ny name 

750ppm 

Yoghurts 


300 ppm 

Sweetened butter milk 


300ppm 

Ice Cream 


400ppm 

Jam, Jellies and Marma 

lades 

450ppm 

Frozen fruit 


150 ppm 

Chutney 


800 ppm 

Confectionery 


1500 ppm 

Chewing gum 


1250ppm 

Cookies 


750ppm 

Doughnuts /scones /m 

jffins 

800 ppm 

Cake mixes 


700 ppm 

Ready to serve tea and 

coffee beverages 

600ppm 

Ice lollies/ice candy 


800ppm 

Vegetable juice 


250ppm 

Vegetable nectar 


250 ppm 

Concentrates for vegefc 

tbie juice 

1250ppm 

Concentrate for vegetal 

)le nectar 

1250 ppm 

Lozenges 


1500ppm 

Non-carbonated water 

cased beverages (non-alcoholic) 

300ppm 

Jelly Crystals 


. *300 ppm 

Custard powder/ ready 

to eat custard dessert 

*260 ppm 

Chocolate 


800ppm 

Dried ice cream mixes 


**400 PPM 

Frozen Dessert 


400 PPM 

Milk tollies and milk ice 

5 

400 PPM 

Carbonated water 


33 ppm 

Soft drink concentrate 


*33 ppm 
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Explanation I : Pan flavouring material refers to the flavouring agents permitted for human consumption to be 
used for pan. It shall be labelled as— 

"PAN FLAVOURING MATERIAL" 

* Explanation II: Maximum limit of artificial sweetener in the product shall be as in reconstituted beverage or 
food or in final beverage or food for consumption, as the case may be. The product label shall give clear instruction 
for reconstitution of products for making final beverage or food for consumption as the case may be. 

Provided where die artificial sweeteners) is/are used in carbonated water / sweetened aerated water / fruit 
beverage / carbonated fiuit beverage / fruit nectar, the requirement of minimum total soluble solids shall not apply 

Provided further that Saccharin Sodium or Aspartame (Methyl ester) or Acesulfame Potassium or Sucralose or 
Neotame may be sold individually as Table Top Sweetener and may contain die following carrier or filler articles with 
label declaration as provided in Regulation 2.4.5 (24,25,25,27,28 & 29) of Food Safety and Standards (Packaging 
and Labeling) Regulations, 2011. namely:— 

(i) Dextrose 

(ii) Lactose 

(iii) Mahodextrin 

(iv) Mannitol 

(v) Sucrose 

(vi) Isomak 

(vii) Citric Acid 
(viii) Calcium silicate 

(ix) Carboxymethyi Cellulose 

(x) Cream ofTartar, IP 

(xi) Cross Carmellose sodium 

(xii) Colloidal silicone dioxide 
(xhi) Glycine 

(xiv) L-leucine 

(xv) Magnesium stearate EP 

(xvi) Purified Talc 

(xvii) Poly vinyl pyrrolidone 
(xviii)Providone 

(xix) Sodium hydrogen carbonate 

(xx) Starch 

(xxi) Tartaric acid 
(xxii)Eiythritol. 

Provided further also that where sucralose is marketed as Table Top Sweetener, the concentration of sucralose 
shall not exceed six mg per tablet or hundred mg of granule. 

* * Explanation Iff: Maximum limit of artificial sweetener in Dried Ice cream Mixes shall be as in reconstituted 
ice-cream for consumption and the Dried Ice-cream Mixes label shall give clear instruction for reconstitution of 
products for making final ice cream" 

2) No mixture of artificial sweeteners shall be added to any article of food or in the manufacture of table top 
sweeteners. 

Provided that in case of carbonated water, softdrink concentrate and synthetic syrup for dispenser, wherein 
use of aspertame and acesulfame potassium have been allowed in the alternative, as per Table under Regulation 
3.1.3 (1), these artificial sweeteners may be used in combination with one or more alternative if the quantity of each 
artificial sweetener so used does not exceed the maximum limit specified for that artificial sweetener in column (4) of 
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the said Table as may be worked out on the basis of proportion in which such artificial sweeteners are combined. The 
products containing mixture of artificial sweeteners shall bear the label as provided in regulation 2.4.5 (28 & 29) of 
Food Safety and Standards (Packaging and Labeling) Regulations, 2011. 

Provided that in carbonated water, the com bin ition of Sucralose and Acesuifame K may be used on ratio not 
to exceed proportionate levels of the permissible level»allowed for these individual artificial sweeteners in carbonated 
water under label declaration in Regulation 2.4.5 (29) of Food Safety and Standards (Packaging and Labeling) 
Regulations, 2011. 

Provided further that mixture of Aspartame (mothylester) and Acesuifame K (in ratio 2: l) may be marketed as 
table top sweetener and may contain the carrier or fil er articles as mentioned in the proviso given under the table in 
Regulation 3.1.3 (1) and under label declaration as pr prided in regulation 2.4.5 (24,25,26,28 & 29) of Food Safety 
and Standards (Packaging and Labeling) Regulation: >,2011. 

Illustration:- In column (3) of the said Table, i tt carbonated water. Aspartame (Methyl Ester) or Acesuifame 
Potassium may be added in the proportion of700 ppm or 300 ppm respectively. If both artificial sweeteners are used 
in combination and the proportion of aspartame (Met! tyl Ester) is 350 ppm, the proportion of Acesuifame Potassium 
shall not exceed the proportion of 150 ppm; 

3) No person shall sell table top sweetener exc ept under label declaration as provided in these Regulations. 

Provided that aspartame may be marked as a table top sweetener in tablet or granular form in moisture proof 
packages and the concentration of aspartame shall not exceed 18 mg per 100 mg of tablet or granules. 

4) Use of Polyols in Foods: 

No polyols shall be added to any article of fool except those mentioned in the table below, in quantities not 
exceeding the limits shown against them as per provision contained in Appendix A of these Regulations and shall 
bear the label declaration as per regulation 2.4.5 (46) of Food Safety and Standards (Packaging and Labeling) 
Regulations, 2011. j * 


SI. No Name of Polyols 


1. Isomalt 


Article of Food 


Maximum limit 


(i) Traditional Indian sweets (carbohydrate based and milk GMP 


based), haiwa, i 
khoya burfi, pec 
milk based swe 

(a) Instant sweetmc 
mix, jalebi mix) 

(in) Bakery product 

(iv) Jams, jellies ant 

(v) Edible Ice 

(vi) Ice cream, frozi 


lysore paag, boondi laddoo, jalebi, 
a, gulab jamun, rasgulla, and similar 
;ts sold by any name 

at mixes (e.g. pongal mix, gulab jamun 


Marmalades 


:n dessert, sweetened yoghurt 


Erythritol 


Maltitol / Maltitol syrup 


Dairy drinks (chocoi 
Beverages, Non-Cal 
(non-alcoholic). Ice 
Toppings, Bakery M 
eat breakfast cereals 


ate and flavoured milk). Carbonated 
onated Water based Beverages 
"ream. Yoghurt, Puddings, Non Dairy 
ixes. Cakes, cookies & pastries, Ready to 
, soft candies, chocolate and hard candies 


Bakery products. Ice Cream, Frozen Desserts, Jams, Jellies 
and Marmalades 


5) Use of Polydextrose in Foods 

Poly dextrose may be used in following food 
provided in regulation 2.4.5 (47}ofFSS (Packaging A! 

Ice Cream, Frozen Desserts, Cakes, Biscuits, Yd 
Jam, fruit jelly. Traditional Indian sweets (carbohydra 
jalebi, khoya Burfi, peda, gulab jamun, rasgulla, and s 


tides as per GMP levels and proper label declaration as 
abeling) Reg. 2011. 

hurt. Whip topping. Sugar boiled Confectionery, Lozenges, 
t based and milk based), haiwa, mysore pak, boondi laddoo, 
nilar milk product based sweets sold by any name. 
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3.1.4: Preservatives - "Preservative" means a substance which when added to food, is capable of inhibiting, retarding 
or arresting the process of fermentation, acidification or other decomposition of food. 

1) Classification of Preservatives: 

Preservatives shall be divided into following classes : 

a. Class I preservative shall be :- 

(i) Common salt. 

(ii) Sugar. 

(iii) Dextrose. 

(iv) Glucose Syrup. 

(v) Spices. 

(vi) Vinegar or acetic acid. 

(vii) Honey 

(viii) Edible vegetable oils 

Addition of Class I preservatives in any food is not restricted, unless otherwise provided in the regulations 
including Appendix A. 

Provided that the article of food to which a Class I preservative has been added conforms to the specifications 
laid down in Chapter 2 of these regulations. 

b. Class II preservatives shall be > 

(i) Benzoic acid including salts thereof, 

(ii) Sulphurous acid including salts thereof, 

(iii) Nitrates or Nitrites of Sodium or Potassium in respect of food like ham, pickled meat, 

(iv) Sorbic acid including its sodium, potassium and calcium salts, propionates of calcium or 
sodium, lactic acid, and acid calcium phosphate. 

(v) Nisin 

(vi) Sodium and calcium propionate. 

(vii) Methyl or propyl Parahydroxy-Benzoate. 

(viii) Propionic acid, including esters or salt thereof, 

(ix) Sodium diacetate, and 

(x) Sodium, potassium and calcium salts of lactic acid. 

2) Use of more than one Class II preservative prohibited. 

(i) No person shall use in or upon a food more than one Class II preservative: 

Provided that where in column (2) of the table given in the regulation 3.1.4 (3) the use of more than 
one preservative has been allowed in the alternative, those preservatives may, notwithstanding anything 
contained in regulation 3.1.4 (3) of these Regulations, be used in combination with one or more 
alternatives, provided the quantity of each preservative so used does not exceed such number of parts 
out of those specified for that preservative in column (3) of the aforesaid table as may be worked out on 
the basis of the proportion in which such preservatives are combined. 

Illustration.-In the group of foods specified in Item 6 of the table given in regulation 3.1.4 (3) of 
these Regulations, sulphur dioxide or Benzoic acid can be added in the proportion of 40 parts per million 
or 200 parts per million respectively. If both preservatives are used in combination and the proportion of 
. sulphur dioxide is 20 parts per million, the proportion of Benzoic acid shall not exceed the proportion of 

100 parts per million. 

3) Use of Class II preservatives restricted. 

The use of Class II preservatives shall be restricted to the following group of foods in concentration not 
exceeding the proportions given below against each. 
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SI. No. Article of Food Preservative Parts per million 

(1) (2) " (3) jj) 

1 . Sausages and sausage meat containing raw meat, Sulphur dioxide 450 


cereals and condiments 

2 Fruit, fruit pulp, juice (not dried) for conversion into 

jam or crystallized glace or cured fruit or other products: 



a) Cherries 


'do* 

2,000 


b) Strawberries and raspberries 


-do- 

2,000 


c) Other fruits 


-do* 

1,000 

3. 

Fruit juice concentrate 


-do- 

1,500 

4. 

Dried Fruits 





a) Apricots, peaches, apples, pears and other fh 

lits 

*do* 

2000 


b) Raisins and Sultanas 


-do- 

750 

5. 

Other non alcoholic wines, squashes, crushes. 


Sulphur dioxide 

350 


fruit syrups, cordials, fruit juices and barley wati 

nr, 

or 



to be used after dilution 


Benzoic acid 

600 

6 . 

Jam, marmalade, preserve canned cherry and fhi 

it jelly 

Sulphur dioxide 

Or 

40 




Benzoic acid 

200 

7. 

Crystallized glace or cured fruit (including candi 

dpeel) 

Sulphur dioxide 

150 

8 . 

Fruit and fruit pulp not otherwise specified in th 

e schedule 

Sulphur dioxide 

350 

9. 

Plantation white sugar, cube sugar, dextrose, gui 

r, jaggery, misri 

Sulphur dioxide 

70 

10 . 

Khandsari (Sulphur) and Bura 


-do* 

150 

11 . 

Refined sugar 


-do- 

40 

11 . 

Com flour and such like starches 


-do- 

100 

12 

Com syrup 


*do* 

450 

13, 

Canned Rasgolla (The cans shall be internally la 
with sulphur dioxide resistant laquer) 

cquered 

-do- 

100 

14. 

Gelatine 


-do- 

1000 

15. 

Beer 

■ 

Sulphur dioxide 

70 

16. 

Cider 


-do- 

200 

17. 

Alcoholic Wines 


-do- 

450 

18. 

Ready to serve beverages 


Sulphur dioxide or 

70 




Benzoic Acid 

120 

19. 

Brewed ginger beer 


Benzoic Acid 

120 

20 . 

Coffee extract 


-do* 

450 

21 . 

Pickles and chutneys made from fruits or vegcta 

tries 

Benzoic Acid or 

250 




Sulphur dioxide 

100 

22 

Tomato and other sauces 


Benzoic Acid 

750 
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0) 

(2) 

(3) 

(4) 

23. 

Pickled meat and bacon 

Sodium and/or Potassium 

200 



Nitrite expressed as Sodium Nitrite 

24. 

Corned Beef 

Sodium and/or Potassium 

100 



Nitrite expressed as Sodium Nitrite 

25 

Meat Food Products - 

Sodium and /or Potassium Nitrite 200 



expressed as Sodium Nitrite 


26 

Danish tinned caviar 

Benzoic acid 

50 

27. 

Dehydrated vegetables 

Sulphur dioxide 

2,000 

28. 

Tomato puree and paste 

Benzoic acid 

750 

29. 

Syrups and sharbats 

Sulphur dioxide 

350 



or 




Benzoic acid 

600 

30. 

Dried ginger 

Sulphur dioxide 

2,000 

31. 

Cheese or processed cheese 

Sorbic acid including its 
sodium, potassium and 
calcium salt 

(calculated as sorbic acid ) 

3,000 



Nisin 

12.5 

3Z 

Flour confectionery 

Sorbic acid including its sodium, 1,500 



potassium and calcium salt 
(calculated as sorbic acid ) 


33. 

Smoked fish (in wrappers) 

Sorbic acid 

Only 

wrappers 

may be 

impregnated 

with 

sorbic 

acid 

34. 

Dry mixes of rasgollas 

Sulphur dioxide 

100 

35 

a ) Soups (other than canned ) 

Sulphur dioxide 

150 


b) Dried Soups 

Sulphur dioxide 

1,500 


c) Dehydrated soup mix when packed in containers other than cans Sulphur dioxide 1,500 

36. Fruits, vegetables, flakes, powder, figs Sulphur dioxide 600 

37. Flour for baked food Sodium diacetates or 2*500 

propionates or 3,200 

methyl propyl hydroxy benzoate 500 

38. Preserved chappatis Sorbic acid 1,500 

39. Paneer or channa Sorbic acid and its sodium 

potassium or 

calcium salts (calculated as ^ 
sorbic acid) 2,000 


Or 
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(1) (2) | (3) (4) 

2,000 

1,000 

1,000 
1,000 

500 

100 

200 
50 

1000 

4) Use of Class 11 preservatives in mixed foods * - 

In a mixture of two or more foods or groups of foods mentioned against each item in the Table under 
regulation 3.1.4 (3) of these Regulations the use of Class li preservative or preservatives shall be restricted to the 
limit up to which the use of such preservative or preservatives is permitted for the foods or groups of foods 
contained in such mixture. , 

II lustration.-In the food specified in item 27 of the table given in regulation 3.1.4 (3) sulphur dioxide can be 
added to dehydrated vegetables in the proportion of 2,(100 parts per million. If this food is mixed with the food 
specified in item 28 given in the said table, that is to say tomato puree and paste, where benzoic acid is permitted to 
an extent of 250 p.p.m., then in the mixture containing equal parts of these two foods, the proportion of Sulphur 
dioxide and Benzoic acid, shall be 1,000 p.p.m. and 125 p.p.m. respectively. 

5) Restriction on use of nitrate and nitrite. 

No nitrate or nitrite shall be added to any infant food. 

6) Use of Natamycin for surface treatment of cheese (hard). 

Natamycin may be used for surface treatment of cheese (hard) under label declaration as specified in Regulation 
2.4.5 (33) of packaging and labeling regulations., subjee; to the following conditions, namely :— 

(i) Maximum level of application of Natamycin shall not exceed 2mg/dm3 

(ii) The penetration depth of Natamycin in cheese (hard) shall not exceed 2mm. 

(iii) The maximum residue level ofNatamycin in the finished cheese (hard) shall not exceed I mg/dm3 

3.1.5: Anti-oxidants, 

1) "Anti-oxidant’ means a substance which when t dded to food retards or prevents oxidative deterioration of 
food and does not include sugar, cereal, oils, flours, lieibs and spices; 

2) Restriction on use of anti-oxidants. . 


40. Fat spread 


Jams, jellies, marmalades, preserve, crystallized glazed or 
candid fruits including candid peels fruit bars 

Fruit juice concentrates with preservatives for conversion 
in juices, nectars for ready to serve beverages in bottles/ 
pouches selling through dispensers 

Fruit juices (tin , bottles or pouches ) 

Nectars, ready to serve beverages in bottles/pouches 
selling through dispensers 

Prunes 


Propionic acid and its sodium 
or potassium salts (calculated 
as propionic acid) 

Sorbic acid and its sodium 
potassium and calcium salts 
(calculated as sorbic acid) 

Or 

Benzoic acid and its sodium 
or potassium salts 
(calculated as benzoic acid) 
or both 

Sorbic acid and its sodium 
potassium or calcium sails 
(calculated as sorbic acid) 


Potassium Sorbate 
(calculated as sorbic acid) 




428 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[PaktIH—S i-c. 4] 


No antioxidant other than lecithin, ascorbic acid and tocopherol shall be added to any food unless otherwise 
provided in Chapter 2 and Appendix A of these Regulations 

Provided that the following anti-oxidants, not exceeding in concentration mentioned against each, may be 
added to edible oils and fats except ghee and butter, namely :— 

or mixture thereof 0.01 percent 

0.02 percent 
0.02 percent 

0.01 percent 
0.05 percent 
0.02 percent 

Provided that dry mixes of Rassgollas and vadasYnay contain Butylated hydroxyanisole (BHA) not exceeding 
0.02 per cent calculated on the basis of fat content: 

Provided further that anti-oxidants permitted in the 3.1.5 (2) of these Regulations may be used in permitted 
flavouring agents in concentration not exceeding 0.01 per cent. 

Provided further that wherever Butylated hydroxyanisole (BHA) is used in conjunction with the anti-oxidants 
mentioned at item Nos. 1 to 4 of the proceeding proviso, the quantity of the mixture shall not exceed the limit of0.02 
per cent: 

Provided further that Ghee and Butter may contain Butylated hydroxyanisole (BHA) in a concentration not 
exceeding 0.02 per cent. 

Provided further that fat spread may contain Bufytated hydroxyanisole (BHA) or Tertiary butyl hydro quinone 
(TBHQ) in a concentration not exceeding 0.02 per cent by weight on fat basis. 

Provided further that ready-to-eat dry. breakfast cereals may contain Butylated Hydroxanisole (BHA) not 
exceeding 0.005 percent (50ppm). 

Provided furthemhat in ready to drink infant milk substitute, lecithin and ascrobyl palmitate may be used upto 
maximum limit of O-S-gm./lOOml. and ling./ 100ml. respectively. 

Provided furtffcr that chewing gum/ bubble gum may contain Butylated hydroxyanisol (BHA) not exceeding 
£50 ppm. 

3) Use of anti-oxidants in Vitamin D Preparation: Vitamin D preparation may contain anti-oxidants prescribed 
in Regulation 3.1.5 (2) of these Regulations not exceeding 0.08 per cent. 

3.1.6: Emulsifying and Stabilising agents 

1) Emulsifying agents' and "stabilising agents" means substances which when added to food, are capable of 
facilitating a uniform dispersion of oils and fats in aqueous media or vice versa, and/or stabilising such emulsions 
and include the agents specified below and in Chapter 2 and Appendix A of these regulaitons: 

Agar, alginic acid, calcium and sodium alginates, carrageen, edible gums (such as guar, karaya, arabic, carobean, 
furcellaran, tragacanth, gum ghatti), dextrin, sorbitol, pectin, sodium and calcium pectate, sodium citrate, sodium 
phosphates, sodium tartrate, calcium lactate, lecithin, albumen, gelatin, quiliaia, modified starches, hydrolysed 
proteins, monoglycerides or diglycerides of fatty acids, synthetic lecithin, propy leneglycol stearate, propylenegelycol 
alginate, methyl ethyl cellulose, methyl cellulose, sodium carboxy-methyl cellulose, stearyl tartaric acid, esters of 
monoglycerides and diglycerides of fatty acids monostearin sodium sulphoacetate, sorbitan esters of fatty acids or 
in combination [poly-oxy-ethylene sorbitan, monostearate] sodium stearoyl-2-lactylate and calcium stearoyJ-2- 
lactylaTte Polyglycerol Esters of fatty acids and polyglycerol Ester of interestedfied Ricinoleic acid and Glycerol 
esters of wood rosins (Ester Gum) 


1 Ethyl Gallate 

2 Propyl gallate 

3 Octyl gallate 

4 Dodecyl gallate 

5 Ascorbyl palmitate 

6 Butylated hydroxyanisole (BHA) 

7 Citric Acid 

8 Tartaric acid 

9 Gallic acid 

10 Resin Guaiace 

11 Tertiary Butyl Hydro Quinone (TBHQ) 
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2) Restriction on use of emulsifying and stabilizit 
in any food, except where the use of emulsifying or sta 

Provided that the following emulsifying or stabil 

Monoglycerides or diglycerides of fatty acids, sy 
alginate, methyl ethyl cellulose, methylcellulose. sodi 
monoglycerides and diglycerides of fatty acids, monos 
in combination 

Prov ided further that Polyglycerol esters of fatty 
may be used in bakery products and in chocolate to th 

Provdied that Diacetyl Tartaric acid esters of Me 

3) Use of starch phosphate * Starch phosphate, 
powder, salad dressing and pudding to a maximum ext 

4) Use of modified starches - Modified food st 
flavours, dairy products (where use of emulsifier/stabi 
gravies, sauces, soups, coatings upto a maximum com 

Provided that modified food starches (derivativ 
baked foods, and salad dressing/mayonnaise, upto a m 

5) Use of emulsifying and stabilising agents in fli 
be added to flavouring agents. 

6) Use of emulsifying and stabilising agents in 
agents may be added to Fruit Products: 

a. Pectin 

b. Sodium alginate 

c. Calcium alginate 

d. Alginic acid 

e. Propylene glycol alginate. 

7) Use of emulsifying and stabilising agents in 
defined under the Regulation 3.1.6 (1), may be added 

8) Use of Hy^roxypropyl Methyl Cellulose in vi 

Hydfoxypropyl Methyl Cellulose may be used i 
levels m^nttyned in Column 3 of the table given below 

ig agents - No emulsifying or stabilising agents shall be used 
bitising agent is specifically permitted : 

ising agents shall not be used in milk and cream, namely: 

nthetic lecithin, propyl-eneglycol stearate, propyleneglycol 
Um carboxymethyl cellulose, stearyl tartaric acid, esters of 
tearin sodium sulphoacetate, sorbitan esters of fatty acids or 

acids and Polyglycerol ester of interesterified Ricinoleic acid 
e extent of 0.2 per cent by weight. 

>no and Diglycerides may be used in Bread and Cakes. 

a gum arabic substitute, may be used in syrup, ice-cream 
ent of 0.5 per cent. 

arches (derivative starches) may be used in confectionery, 
User is allowed in Appendix A and Chapter 2 . glazes, icings, 
tentration Of 0.5 per cent by weight. 

e starches) may be used in snacks, frozen potato products, 
iaximum concentration of 5 percent by weight. 

ivouring agents - The emulsifying and stablising agents may 

fruit products - The following emulsifying and stabilising 

frozen desserts - The emulsifying and stabilizing agents as 
to frozen desserts. 

irious foods 

n the following food products, not exceeding the maximum 

SI No Article of food 

Maximum level 

(i) Non dairy whip topping 

(ii) Snacks, savouries, luncheon meat and poultry produ 
dosa mix, upma mix, pongal mix, puliyogore mix, gulal 
salad dressing/mayonnaise, mixes for gravies, ice cr 
and custards 

(iii) Mixes for dairy based drinks 

2.0% 

cts, instant mixes such as idli mix, 1.0% 

1) jamun mix, jalebi mix, vadamix, etc, 

►am, frozen desserts, puddings 

0.5% 

9) Use of Xanthan gum.-Xanthan gum may be u 

Non dairy whip toppings 

Bakery mixes 

10) use of acid treated starch in sugar confectic 
on GMP basis 

/ 

&ed in the following products, namely:— 

maximum 0.5% by weight 

maximum 0.5% by weight 

mery: Acid treated starch may be used in sugar confectionery 
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3.1.7: Anticaking Agents 

I) Restriction on use of anticaking agents. 

No anticaking agents shall be used in any food except where the use of anticaking agents is specifically 
permitted. 

Provided that table salt, onion powder, garlic powder, fruit powder and soup powder may contain the following 
anticaking agents in quantities not exceeding 2.0 per cent either singly or in combination namely :— 

a. carbonates of calcium and magnesium. 

b. phosphates of calcium and magnesium . 

c. silicates of calcium, magnesium, aluminium or sodium or silicon dioxide; 

d. myristates, palmitates or stearates of aluminium ammonium, calcium, potassium or sodium. 

Provided that that calcium potassium or sodium ferrocyanide may be used as crystal modifiers and anti-caking 
agent in common salt, iodised salt and iron fortified salt in quantity not exceeding 10 mg/kg singly or in combination 
expressed as ferrocyanide. 

3.1.8: Antifoaming agents in edible oils and fats. 

1) Dimethyl Polysiloxane, food grade, may be used as an antifoaming agent in edible oils and fats for deep fat 
frying upto a maximum limit of 10 parts per million. 

Provided that mono and (liglyceriJcs of fatty acids of edible oil may be used as antifoaming agent in jam, jellies 
and marmalade 

Explanation-For the purpose of this Regulation,"Anti foaming agent" means substance which retards 
deteriorative changes and foaming height during heating. 

3.1.9: Use of release agents in confectionery. 

1) Spreadasil silicon spray (Dimethyl Polysiloxane) if used, as release agent in confectionery, shall not exceed 
10 ppm of the finished product. 

3.1.10: FLAVOURING AGENTS AND RELATED SUBSTANCES 

1) Flavouring agents: 

Flavouring agents include flavour substances, flavour extracts or flavour preparations, which are capable of 
imparting flavouring properties, namely taste or odour or both to food. Flavouring agents may be of following three 
types :— 

(i) Natural Flavours and Natural Flavouring substances means flavour preparations and single substance 
respectively, acceptable for human consumption, obtained exclusively by physical processes from vegetables, 
for human consumption 

(ii) Nature-Identical Flavouring Substances means substances chemically isolated from aromatic raw 
materials or obtained synthetically; they are chemically identical to substances present in natural products 
intended for human consumption, either processed or not. 

(iii) Artificial Flavouring Substances means those substances which have not been identified in natural 
products intended for human consumption either processed or not; 

2) Use of anti-oxidants, emulsifying and stabilising agents and.food preservatives in flavour. 

The flavouring agents may contain permitted anti-oxidants, emulsifying and stabilising agents and food 
preservatives. 

3) Use of Anticaking agent in flavours: Synthetic Amorphous Silicon Dioxide may be used in powder flavouring 
substances to a maximum level of 2 percent 

4) Restriction on use of flavouring agents 

The use of the following flavouring agents are prohibited in any article of food, namely :— 

(i) Coumarin and dihydrocoumarin; 
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(ii) Tonkabean (Dipteryl adorat); 

(iii) p-asarone and cinamyl anthracilate" 

(tv) Estragole 

(v) Ethyl Methyl Ketone 

(vi) Ethyi-3-Phenylgiycidate 

(vii) Eugenyl methyl ether 
(viii) Methyl (5 napthyl Ketone 

(ix) RPropylanisole 

(x) Saffrole and Isosaffrole 

(xi) Thujone and Isothujone a & p thujone. 

5) Solvent in flavour. 

Diethylene Glycol and Monoethyl ether shall not be used as solvent in flavours. 

3.1.11: Use of Flavour Enhancers 
1) Monosodium Glutamate - 

Monosodium Glutamate may be added to foods as per the provision^ contained in Appendix A, subject to 
Good Manufacturing Practices (GMP) level and under proper label declaration as provided in Regulation 2.4.5 (18) 
of Food Safety and Standards (Packaging and Label: ng) Regulations, 2011. It shall not be added to any food for use 
by infant below twelve months and in the following foods:— 

List of foods where Monosodium Glutamate is not allowed 

(i) Milk and Milk Products including Bui term ilk. 

(ii) Fermented and renneted milk products (plain) excluding daily based drink. 

(iii) Pasteurized cream. 

(iv) Sterilised, UHT, whipping or whipped and raduceditf creams. 

(v) Fats and Oils, Foodgrains, Pulses, £H1 seeds and grounded/ powdered foodgrains. 

(vi) Butter and concentrated butter. 

(vii) Fresh fruit. 

(viii) Surface treated fruit. 

y 

(ix) Peeled or cut fruit. 

(x) Fresh vegetables, Surface treated fruit. Peeled or cut fruits. 

(xi) Frozen vegetables. 

(xii) Whole, broken or flaked grains, including rice. 

(xiii) Flours of cereals, pulses and starches. 

(xiv) Pastas and noodles (only dried products). 

(xv) Fresh meat, poultry and game, whole pieces or cuts or comminuted. 

(xvi) Fresh fish and fish products, including mo Husks, crustaceans and echinodenas. 

(xvii) Processed fish and fish products, including mollusks, crustaceans and echinodenns. 

(xviii) Fresh eggs. Liquid egg products, Frozen egg products. 
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(xix) White and semi-white sugar (sucrose and saccharose, fructose, glucose (dextrose), xylose, sugar 
solutions and syrups, also (partially) inverted sugars, including molasses, treacle and sugar toppings. 

(xx) Other sugars and syrups (e.g. brown sugar and maple syrup). 

(xxi) Honey 
(xxii) Sait 

(xxiii) Herbs, sp.ices and condiments, seasoning (including salt substitutes) except seasoning for Noodles 
and Pastas, meat tenderizers, onion salt, garlic salt, oriental seasoning mix, topping to sprinkle on rice, 
fermented soyabean paste, Yeast. 

(xxiv) Infant food and Infant milk substitute including infant formulae and follow-on formulate. 

(xxv) Foods for young children (weaning foods). 

(xxvi) Natural Minerals water and Packaged Drinking water. 

(xxvii) Concentrates (liquid and solid) for fruit juices. 

(xxviii) Canned or bottled (pasteurized) fruit nectar. 

(xxix) Concentrates (liquid and solid) for fruit juices. 

(xxx) Canned or Bottled (pasteurized) fruit nectar. 

(xxxi) Coffee and coffee substitutes, tea, herbal infusions, and other cereal beverages excluding cocoa, 
(xxxii) Wines. 

(xxxiii)Maigarine 
(xxxiv) Fat Spread 

(xxxv) Fruits and Vegetables products except those where Monosodium Glutamate is permitted under 
Appendix A of these Regulations. 

(xxxvi) Carbonated Water 
(xxxvii) Baking Powder 
(xxxviii) Arrowroot 
(xxxix) Sago 

(xl) Plantation Sugar, Jaggery and Bura. 

(xli) Ice-Candies. 

(xlii) Ice cream and Frozen desserts. 

(xliii) Cocoa Butter 

(xliv) Saccharine _ 

(xlv) Malted Milk Food and Milk based foods 
(xlvi) Bread 
(xlvii) Vinegar 

(xlviii) Sugar Confectionery, Toffee, Lozenges. 

(xlix) Chocolate 

(!) Pan Masala 

(li) Alcoholic Beverages. 

3.1.12: SEQUESTERING AND BUFFERING AGENTS (ACIDS, BASES, AND SALTS) 

(i) "Sequestering agents” means substances which prevent adverse effect of metals catalysing the oxidative 
break-down of foods forming chelates; thus inhibiting decolourisation, off taste and rancidity; 

(ii) "Buffering agents" means materials used to counter acidic and alkaline changes during storage or 
processing steps, thus improving the flavour and increasing the stability of foods; 
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1) Restrictions on the us© of sequestering and buffering agents. 

Unless otherwise provided in these regulations th ; sequestering and buffering agents specified in column (!) 
of the Table below, may be used in the groups of food specified in the corresponding entry in column (2) of the said 
Table, in concentration not exceeding the proportions specified in the corresponding entry in column (3) of the said 
Table: 


SI. Name of sequestering And 
No. buffering agents 


Groups of food 


Maximum level 
of use (parts 
per Million) 
(ppm)<mgV 
kg-) 


1. Acetic Acid 


2 Adipic acid 

3. Calcium Gluconate 

4. Calcium Carbonate 

5. Calcium oxide 

6. Citric acid malic acid 


(i) Acidulant, buffering and neutralizing agents 


(ii) in canned bal 
Salt substitute ai 
In confections 


ly foods 
d dietary food 


As a neutralizer in number of foods 


As a neutralizer it 

Carbonated bever 
miscellaneous foe 


specified dairy product 
ige and as an acidulant in 


7. DL Lactic Acid (food grade) As acidulant in miscellaneous foods 


8. L(+) Lactic Acid (food grade) As acidulant in miscellaneous foods 


se, bread 


in beverages soft drinks 
Limited by 
GMT. 


2500 

10,000 

2500 

Limited by 
GMT. 

Limited by 
GMT. 

Limited by 
GMP 


9. Phosphoric acid Beverages, soft d 

10. Polyphosphate containing (a) Processed che 
less than 6 Phosphate moieties (b) Milk Preparati 

(c) Cake Mixes 

(d) Protein foods 

11. L(+) Tartaric acid Acidulants 

12. Cafcium Disodium. Ethylene, (i) Emulsions con 

Diamine tetra acetate eggs, vinegar, sail 

(ii) Salad dressing 

(iii) Sandwich spr 

13. Fumaric acid As acidulant in M 


NOTE DL Lactic acid and L(+) Tartaric acid shi 
months (The lactic acid shall also conform to the specifi< 


lining refined vegetable oils, 
sugar and spices; 


sad or fat Spread 
Miscellaneous foods 


3000ppm 


ill not be added to any food meant for children below 12 
ation laid down by the Indian Standards Institution.) 


3.1.13: Use of Glycerol Esters of Wood Resins (Ester Sum)— 

The maximum limit of glycerol esters of wood resii is(ester gum) when used in flavour emulsions, soft drink 
concentrate and carbonated water shall not exceed 100 ppm, of the final beverage for consumption, 

3.1.14: Use of Sucrose Acetate Isobutyrate - The maximun i concentration of Sucrose Acetate Isobutyrate when used 
in non-alcoholic beverages as a clouding agent shall not exceed 300 ppm; 
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3.1.15: Use of Lactulose Syrup in foods: 

1) Lactulose syrup may be used in special milk based infant food formulations, which is to be taken under 
medical advice upto a maximum level of 0.5 per cent of final food subject to label declaration. 

2) Lactulose syrup may be used in bakery products upto 0.5 per cent maximum by weight. 

3.1.16: Use of Dimethyl Dicarbonate: 

Dimethyl Dicarbonate may be used in fruit drinks, ready to drink tea beverages, isotonic/sports drinks and 
flavoured water upto 250 mg/litre subject to a maximum methanol content in final product as 200 mg/litre 

3.1.17: Other substances to be used in Specified limits 

The use of substances specified in column (2) in the food mentioned in column (3) of the Table given below 



shall not exceed the limit specified in column (4) of the said table, namely:— 

TABLE 


S.No. Substances 

Food 

Maximum level 
of use (ppm) 
mg/kg 

1 

2 

-\ 

J 

4 

1. 

Ammonium Carbonate 

Baked food confections 

5,000 

2 

Ammonium bicarbonate 

-do- 

GMP 

3. 

Baking powder 

Baked foods 

GMP 

4. 

Ammonium Phosphate 

Monobasic 

Bread 

2500 

5. 

Ammonium persulphate 

-do- 

2500 

6. 

Calcium Phosphate 

-do- 

2300 

7. 

Calcium Carbonate 

-do- 

5,000 

8. 

Potassium Bromate and /or 

Potassium Iodate 

-do- 

50 

9. 

Ammonium Chloride 

-do- 

500 

10. 

Fungal Alpha-amylase 

-do- 

100 

11. 

Sodium Stearoyl-2 Lactylate or 
Calcium Stearoyl-2 Lactylate 
(Singly or in combination) 

-do- 

5.000 

12 

L-Cystein Mono Hydrochloride 

-do- 

90 

13. 

Benzoyl Peroxide 

Flour t - bakery 

40 

14 

Potassium bromate 

-do- 

20 

15. 

Ascorbic acid 

-do- 

200 

16 . 

Gluconodelti Lactone 

Cured meat or meat products 

5,000 

17. 

Chlorine 

Flour for bakery 

2000 

’8. 

Ascorbic acid/iso Ascorbic acid 
and its salts singly or in comp nation 

Corned be-.., l.<-- cbeon Meat, Cooked Ham, 

Cue* Meat, Vanned Chicken, Canned Mutton 

and Goat Meat. 

500 

19. 

Phosphates (Naturally present 
and added) expressed as P2G5 

T uncheon Mcat,t -:ked Ham, Chopped Meat. 

8000 


3.1.18: Cany Over Of Food Additives 




> i ■ 
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For the purpose of the standards specified in chapt 

:er 2 of these regulation the "Carry Over" principle applies 

to the presence of additives such as colours, flavouring 

agents, anti-oxidants anti-caking agents, emulsifying and 

stabilising ageti s. and preservatives in food, as a result ol 

( the use of raw material or other ingredients in which these 

additives were used. The presence of contaminants is n 

ot covered by this purpose. 

The presence ot .>n additive in food through the ap| 

plication of the carry over principle is admissible in general 

unless otherwise specifically prohibited in the regulati 

ions provided the total additive including the carry over 

through the raw material or ether ingredients does not e.> 

iceed the maximum amount so permitted. 

3.2: Standards of Additives 


3.2.1 Food Colours: Standards of various Food Colours 

with characteristics are specified in the table below: 

1 Tartrazine 


Common Name T« 

itrazine 

Synonyms FI 

) and C Yellow No J, E.E.C. Serial No.E 102, L-Gebb 2, C.I. 

Ft 

tod Yellow 4. 

Colour of the 0.1 Percent 


(M/V) solution in distilled water. Vt 

:llow 

Colour Index Number (1975) N 

o19140 

Class M 

onoazo. 

Chemical Name T 

risodium salt of 5-hydroxy-1-p- sulphopheny l-4-(p- 

si 

ilphophenylazo) pyrazol-3-carboxylic acid. 

Empirical formula C 

16 H 9 N 4 0 9 S 2 Na 3 

Molecular Weight 5' 

1437 

Solubility & 

oluble in water. Sparingly soluble in Ethanol. 

General Requirements 


The material shall conform to the requirements pr 

escribed in Table below:— 

V 

kBLE 

SI. No. Characteristic 

Requirement 

1. Total dye content, corrected for Sample dried at 

87 

105=l°C for 2 hours' per cent by mass. Min. 

- . 

Z Loss on drying at 135°C and Chlorides and Sulphates 

expressed as sodium salt, 13 

percent by mass, Max. 


3. Water insoluble matter, percent by mass. Max. 

03 

4. Combined ether extracts, percent by mass.max 

03 

5. Subsidiary dyes, percent by mass. Max. 

1.0 

6. Dye intermediates, percent by mass. Max. 

0i 

7. Lead, mg/kg. Max. 

10 

8. Arsenic. mg,4;g. Max. 

*> 

* J 

9. Heavy metals, mg/kg. Max. 

40 

It shall be free from mercury, copper and chromiur 

n in any form; aromatic amines, aromatic nitro compounds. 

aromatic hydrocarbons, and cyanides.; 
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2. SUNSET YELLO W 

Common Name Sunset Yellow 

Synonyms FD and C Yellow No.6, Janus 

Orange S, C.l. Food Yelow 3, -Orange 
2, Janune soil, EEC Serial No.E. 10 

Colour of the 0.1 Percent (M/V) solution in Orange 

distilled water 

Colour Index Number (1975) No 15985 

Class Monoazo 

Chemical Name Disodium salt of 1 .(4-sulphophenylazo) 2-napthoi-6- 

sulphonic acid 

Empirical formula C^HgOj^N^ 

Molecular Weight 45237 

Solubility Soluble in water. Sparingly soluble in Ethanol 

General Requirements 

The material shall conform to the requirements prescribed in Table below:— 

TABLE 

Requirements for Sunset Yellow, FCF 


SI. Mo. Requirements for Sunset Yellow, FCF Characteristic Requirement 


1. Total dye content, corrected for Sample dried at 87 

105±1°C for 2 hours, per cent by mass, Min. 

2 Loss on drying at 135°C, percent by mass and Chlorides and Sulphates 13 

expressed as sodium salt, percent by mass, Max 

3. Water insoluble matter, percent by mass, Max. 03 

4. Combined ether extracts, percent by mass. Max. 03 

5. Subsidiary dyes, (lower sulphonated dyes including 3.0 

traces of orange II) percent by mass, Max. 

*• 

6 . Dye intermediates, percent by mass, Max. 0-5 

7. Lead, mg/kg. Max. 10 

8 . Arsenic, mg/kg, Max. 3 

9. Heavy metals, mg/kg. Max. 40 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, and cyanides; 


3. ERYTHROSINE 

Common Name Erythrosine 

Synonyms FD and C Red No.3 C.l. Food Red 14, LB-Rot-I 

Colour of the 0.1 Percent (\LY) solution in Red 
distilled water 

Colour Index Number (1975) No 45430 

Class Xanthene 

Chemical Name Disodium or dipotassium salt of 2',4', 5', T, tetraiodo- 

fluerescein 




[**PT HI-^Sf»S4] 


ms i 


4J4HHIW 


437 


Empirical formula C 2 o H 6 0 5 I 4 Na2.H 2 0 

Molecular Weight 879.87 (Disodium Salt) 

Solubility Soluble in water. Sparingly soluble in'Ethanol 

General Requirements 

The material shall conform to the requirements prescribed in Table below:— 

TABLE 


SI. No. Requirements for Sunset Yellow, FCF Characteristic Requirement 


1. Total dye content, corrected for Sample dried at 

I05o± 1°C for 2 hours, per cent by mass, Min. 87 

2. Loss on drying at 135°C percent by mass and Chlor des and 

Sulphates expressed as sodium salt percent by mass, Max. 13 

3. Water insoluble matter, percent by mass. Max. 02 

4. Ether extractable matter,(alkaline), percent by mass. Max. 02 

5. Inorganic Iodide, percent by mass as sodium iodide, Max. 0.1 

6 . Subsidiary colouring matters except flourescein, 

percent by mass, Max. 4 

7. Fluorescein, mg/kg. Max. 20 

8 . Organic compounds other than colouring matter 02 

(a) Tri-iodoresorcinol, percent by mass, Max. 02 

(b) 2.(2,4-dihydroxy-3,5-di-iodobenzoyl) benzoic acid, percent by mass. Max. 02 

9. Lead, mg/kg. Max. • 10 

10. Arsenic, mg/kg, Max. 3 

11. Zinc, mg/kg, Max. 50 

12. Heavy metals, mg/kg, Max. 40 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, and cyanides. 


4. INDIGO CARMINE 
Common Name 
Synonyms 

Colour of the 0.1 Percent (M/V) solution in 
distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 


Empiirical formula C l6 H 8 N 0 Og S-, Na^ 

Molecular Weight 46636 

Solubility Soluble in water. Sparingl 

General Requirements 

The material shall conform to the requirement*) prescribed in Table below: 
TABLE Requirement fbr Indigo Carmine 


Indigo carmine 

Indigotine, FD and C Blue No.2, Cl Food Blue 1, EEC Serial 
No. El 32 L-Blue2 - 


No 73015 
Indigoid 

Disodium Salt of indigotine-5,5’-Disulphonic acid 

C 16 H 8 N, Og s, Na^ 

46636 

Soluble in water. Sparingly soluble in Ethanol 
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Si No. Characteristic Requirement 

1. Total dye content, corrected for Sample dried at 105± 1°C for 2 hours, per cent by mass, Min- 85 

2 Loss on drying at I35°C, percent by mass and Chlorides and Sulphates expressed as sodium salt, 15 

percent by mass. Max. 

3. Water insoluble matter, percent by mass. Max. 02 

4. Combined ether extracts, percent by mass. Max. 02 

5. Subsidiary dyes, percent by mass. Max. 1.0 

6 . Isatin Sulphonic acid, percent by mass, Max. 0.5 

7. Lead, mg/kg. Max. 10 

8 . Arsenic, mg/kg. Max. 3 

9. Heavy metals, mg/kg. Max. 40 


It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, and cyanides. 

5. 0-CAROTENE. 


0-Carotene is obtained as dark violet hexagonal prisms when crystallised from benzene methanol solution; or 
as red rhombic, almost quardratic plates, from petroleum ether. 

Synonyms C J. natural yeilow 26 


Colour Index Number (1956) No.75130 

Class Carotenoids 


Chemical Name 
Empirical formula 
Molecular Weight 
Melting Point 


all trans 0-Carotene 

C 40 H 56 

536.89 
183°C± 1°C 


Solubility.- Soluble in carbon disulphide, benzene and chloroform, moderately soluble in normal hexane, 
cyclohexane, ether, petroleum ether and oils; practically insoluble in metjianol; insoluble in water. 

Spectrophotometric Requirement.-The wavelengths of absorption maxima of all trans 0-Carotene in cyclohexane 
(0.2 mg per 100 ml. approximately) and in-lcm cell shall be 456 mp to 484 mp region. There shall be no cis-peak in the 
330 mp to 355 mp region. 


A solution of 0-carotene in chloroform on addition of antimony trichloride solution shall give a dark blue 
colour having maximum absorption at a wavelength of 590 mp. 

Colour Reaction- When 2ml. of concentrated sulphuric acid is added to 2ml. of 0.2 per cent solution of 0- 
Carotene in chloroform, the acid layer shall tum blue. 

The material shall have a minimum purity of 96.0 percent. 


Maximum limit of metallic impurities shall be:— 


Arsenic (as As) 3 ppm 

Lead (as Pb) 10 ppm. 

(Heavy metal 40 ppm. 

And shall also meet the following requirements:— 

(i) Subsidiary colouring matter, percent by weight. Max 3 

(ii) Sulphated ash, percent of total colouring matters, Max 0.1 
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6 -CHLOROPHYLL: 

Chlorophyll, the green pigment of plants, is e: 

items. 

Synonyms CJ 

Colour Index Number (1956) No. 

Colour Index Number (1924) No. 

Color Git 

Class Ph< 

Chemical Name Chi 

2 -v 

Ch] 

2 -> 

Empirical formula Chi 

Chi 

Molecular Weight Chi 

Ch\ 

General- The material shall lie an intensely < 
degradation products. It shall be soluble in ethanol, 

Identification test- A solution of chlorophyll 

Brown-phase Reaction-When green ether or 
quantity of a 10 per cent solution of potassium h) 
returning to green. 

Note.- This test is applicable only when chloi 
Maximum limits for metallic impurities shall tx 
Arsenic (as As) 

Lead (as Pb) 

Copper (as Cu) 

Zinc (as Zn) 

The material shall also conform to the followi 

CHLOROPHYLL - MAGNESIUM COMPLEX 

ctracted and widely used as a colouring matter for various food 

Natural Green 3; Lebensmittel Green No. 1 

75*10 

12499 * 

en 

>rbin (dihydrophorphin) 

orophyll a - magnesium complex of 1,3,5,8-tetramethyl 4-ethy 1- 
inyl-9-keto-10 carbomethoxy phorbinphytyl-7-propionate. 
orophyll b magnesium complex 1,5,8 trimethyl-3-formyl-4-ethyl- 
’inyl-9-keto-10 carbomethoxyphorbinphyty 1-7-propionate 

lorophyll a - C 5 5 H 72 0 5 N 4 Mg 
[orophyll b-C 55 H 70 O 6 N 4 Mg 
orophyll a- 893.54 
orophyll b- 907.52 

lark green, aqueous, ethanolic, or oily solution of chlorophyll 
ether, chloroform and benzene. It shall be insoluble in water. 

in ethanol shall be blue with deep red flourescence. 

petroleum ether solution of chlorophyll is treated with a small 
dioxide in methanol, the colour shall become brown quickly 

rophyll has not been treated with alkalies. 

3 ppm 

10 ppm 

30 ppm 

50 ppm 

ng requirements:— 

SI. No. Characteristic 

Requirement 

1 Total combined phaeophytines and their magnesiur 

2 Residual solvents, mg/kg. Max. Acetone, methanol 

Dichloromethane 

i complexes, percent by weight, max. 10 

, ethanol, propan-2-ol, hexane 50 

10 

7-CARAMEL 

Caramel shall be prepared from the food grai 
grade acids, alkalis or salts. It shall be of four types 

Type-I- Plain Caramel-It shall be prepared b> 
salts. No. ammonium or sulphite compounds are uj 

Type-II-Caustic sulphite caramel- It shall hi 
alkalis or their salt in the presence of sulphite com] 

Type - III - Ammonia Process Caramel- It sha 
alkalis or their salts in the presence of ammonium < 

ie carbohydrates or their combinations in the presence of food 
, namely:— 

heating carbohydrates with or without acids or alkalis, or their 
ed. 

j prepared by heating carbohydrates with or without acids or 
rounds; no ammonium compounds are us$d. 

11 be prepared by heating carbohydrates with or without acids or 
impounds; no sulphites are used. 
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Type-IV- Ammonia Sulphite Caramel- It shall be prepared by heating carbohydrates.with or without acids or 
alkalis or their salts in the presence of both sulphite and ammonium compounds. 

RAW MATERIALS 

1. Carbohydrates - Caramel shall be prepared from the following carbohydrates or their mixtures:— 

Sucrose, glucose, fructose, invert sugar, lactose, malt syrup, molasses, starch hydrolysates and fractions 
there of and/or polymer thereof. 

2. Acids and alkalis- The acids used are sulphuric acid, phosphoric add, acetic acid, or citric acid and the 
alkalis used are sodium, potassium or calcium hydroxide or mixture thereof. 

Where the ammonium compounds are used, they are one or more of the following:— 

Ammonium hydroxide 
Ammonium Carbonate and Bicarbonate 
Ammonium phosphate 
Ammonium sulphate 

Ammonium sulphite. Bisulphite, Metasulphite 
Where the sulphite compounds are used, they are one or more of the following:— 

Sulphurous acid. Potassium, Sodium or ammonium Sulphite or Bisulphite. 

It shall be adark brown to black liquid or solid materials having the characteristic odour of burnt sugar 
and a pleasant, bitter taste. Its solution, when spread in a thin layer on a glass plate should appear 
homogeneous, transparent and have reddish-brown colour. It shall be miscible with water. It shall be free from 
any other extraneous colouring matter. It may contain permitted emulsifying and stabilising agents. 

It shall conform to the requirements prescribed in Table 1 below. All requirements shall be on solids 
basis, except metallic impurities. 

TABLE 1 - ROUTINE TEST REQUIREMENTS FOR CARAMEL 


SI. Characteristic 

No. 

Type I 
Plain 

Type 11 

CausticSulphite 

Type 111 

AntmoniaProcess 

Type IV 

Sulphite 

Ammonia 

1. Solid content, per cent by mass 

62-77 

65-72 

53-83 

40-75 

Z Colour intensity. 

0.01-0.12 

0.06-0.10 

0.08-036 

0.10-0.60 

3, Ammonical nitrogen per cent by mass, max. 

0.01 

0.01 

0.4 

03 

4. 4-Methylimidazote 

- 

- 

Max300 

Max. 1000 




mg/kg & 

mg/kg & 




Max-200 

Max250 




mg/kg on 

mg/kg on 




equivalent 

equivalent 




colour basis 

colour basis 

5. Lead (as Pb), mg/kg. Max. 

5 

5 

5 

5 

6. Arsenic(as AS) mg/kg. 

3 

3 

3 

-3 


Note: Requirement of ammoniacal nitrogen is based on a product colour having a minimum colour intensity 
prescribed at St. No. (2) proportionately higher values of ammoniacal nitrogen apply for products of higher colour 
intensity. 


Type Test 

The material shall also conform to the requirements prescribed in Table 2 below. 
All requirements shall be on solid basis except metallic impurities. 
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TABLE 2 - TYPE TEST REQUIREMENTS 


CARAMEL 

... 

. 

SI. 

No. 

Characteristic 

Typel 

Plain 

Type II 

CausticSulphite 

Type HI 

AmmomaProcess 

Type IV 

Sulphite 

Ammonia 

1 . 

Total sulphur Per cent by mass. 

Max.03 

13-2.5 

Max.03 

1.4-10.0 

2 . 

Sulphur dioxide (as S02) 

- 


Max. 0.2% 

- 

Max.Q.5% 

3. 

Total nitrogen. Per cent by mass 

Max. 0.1 

Max.03 

13-6.8 

0.5-7.5 

4. 

Heavy metals mg/kg (Max.) 

25 


25 

25 

25 

5. 

2-Acetyl-4- tetra hydroxy butylimidazole (THl)~ 



Max.40 mg/kg & 
Max. 25 mg/kg on 
an equivalent 
colour basis 


6 . 

Mercury (as Hg) mg/kg. Max. 

0.1 


0.1 

0.1 

0.1 

7. 

Copper (as Cu) mg/kg. Max. 

3D 


2 D 

30 

20 


The material shall be filled in amber coloured[gljtes or high density polythylene containers or any other well 
closed suitable containers with as little air space as poisij>le. The containers shall be such as to preclude contamination 
of the contents with metals or other impurities. ' 


8 . ANNATTO 







Class 


Carotenoids 




Code Number 

Chemical Name 


Solubility 


Chemical Formula 

Molecular Weight 

The material shall be of the following two typ is: 

(a) Solution in oil for use in butter and other food products, and 

(b) Solution in water for use in cheese and other food products. 

General 

The material shall be derived only from the plant Bixa orellana L. and shall not contain any extraneous 
colouring matter. It shall be processed, packed, stored and distributed under hygienic conditions in licensed 
premises. 

(1) Solution of Annatto Colour in Oil for Use n Butter and Other Food Products:— 

Annatto extract in oil, as solution or suspension, is prepared by extraction of the outer coating of seeds with 
vegetable oils. In the preparation of the solution of ai rnatto colour in oil, only the edible vegetable oils shall be used, 
either singly or in a mixture. 


CI(!9?5)No. 75120’. 

Cl (! 975) Natural Orange 4 EEC No.E-160 b 

Anratto extract in oi} contains several coloured components, the 
major single one being bixin which may be present in both Cis and 
Trails forms. Thermal degradation products of bixin may also be 
present ’ 

Water soluble annatto contains norbixin, the hydrolysis product of 
bixi ft, in the form of sodium or potassium salt, as the major colouring 
principle. Both cis and trans forms may be present 

Bixin C 25 H 30 O 4 
Not bixin C-> 4 H 28 0 4 
Bixi n 394.50 
Nor >ixin 380.48 


898 GI/11—56 
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The solution of annatto colour in oils shall be clear and shall remain so on storage in suitable containers at 
15°C except for a slight deposit of stearine or shall be in the form of a suspension. The suspension on dilution with 
hot oil to bring the bixin content to 0.24 per cent shall be a clear solution. 

Colour 

The colour of solution in amyl acetate at a dilution of 1:1000 (m/v) when measured in a Lovibond Tintometer 
with a 1 cm Cell Spectrophotometrically/Calorimeterically shall be not less than the following: 

Yellow units 5.0 

Red units 0.4 

or be not less than the colour of the following inorganic solution at a liquid depth of one centimeter which may be 
employed for matching the stated dilution in a plunger type colorimeter using incident light closely approximating 
the normal day light: 

Potassium Bichromate 0.320 g 

Cobalt ammonium sulphate 

(CoS0 4 (NH 4 ) 2 S0 4 6H 2 0) 2.02 g 

Sulphuric acid, Sp-gr 1.84 2ml 

Distilled water To make solution to one litre 

These reagents shall be of the analytical reagent grade. Although the solution retains its tinctorial value for a 
considerable time, after prolonged storage, its optical clarity shall be examined before use, to ensure that no 
alteration has taken place. 

Note 1 -Diluted solution of annatto colour in amyl acetate is not stable in colour quality, particularly if exposed 
to light, and measurement shall be carried out on the diluted solution without undue delay. 

(ii) Solution of Annatto Colour in Water for use in Cheese and Other Food Products: 

Water soluble annatto colour is prepared by extraction of the outer coating of the seeds with aqueous alkali 
(sodium or potassium hydroxide). In the preparation of the solution, potable water shall be used. A little quantity (0.5 
to 3 per cent) of alkali may be added. 

The solution shall be clear and shall remain so on storage in suitable containers at a temperature of 15°C. 

Colour 

The colour of the solution in 0.1 N sodium hydroxide or potassium hydroxide at a dilution of 1:1000 (m/v) 
measured in a 1-cm shall be the same as that specified in (i) above. 

The material shall conform to the requirements prescribed in Table below: 

TABLE 

Requirement for Annatto 


< • ' ' “ . 

Sl.\No. Characteristic /- Requirement 


1 . 1 

Carotenoid 


f 

(a) Annatto extract in oil, expressed as bixin, per cent by mass, Min. 

024 


(b) Water-soluble annatto, expressed as norbixin, percent by mass, Min. 

024 

2 ’ 

Arsenic, mg/kg, Max. ■ 

3 

3. : 

Lead, mg/kg, Max. 

10 

M 

Copper, mg/kg. Max. 

30 

5. ; 

—t. 

Heavy metal, mg/kg, Max. 

40 


9-RIBOFLAVIN 

! Riboflavin is a yellow to orange-yellow crystalline powder. Melting point about 280°C with decomposition. 

Solubility-slightly soluble in water, more soluble in saline solution and in a 10 per cent (w/v) solution of urea, 
\ sparingly soluble in alcohol, practically insoluble in chloroform and in solvent ether and soluble in dilute solution 
( of alkali hydroxides. 
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Synonyms 
Color' 

Class 

Chemical Name 
Empirical formula 
Molecular Weight 

Identification.-A solution of 1 mg of Riboflavin in 1 
has an intense yellowish-green flourescence which disap 
acids or alkalies. 

Spectrophotometry-Absorption maxima of aqueous 

Specific Rotation-It shall be determined in a 0.5 pe 
solution of potassium hydroxide (free from carbonate) aq 
ml. The specific rotation, when calculated with referen 
105°C, shall be,-122°C. 

The material shall have minimum purity of 97.0 pei 
Maximum limit of metallic impurities shall be:— 
Arsenic (as As) 

Lead (as Pb) 

10-PONCEAU4R 
Common Name 
Synonyms 


Vitamin B2, Lactoflavin and Lactroflavine 
Yellow to orange-yellow 
Isoalloxazine 

6.7-dimethyl-9-(d-l-ribityl)- isoalloxazine 

C 17 H 20 N 4 O 6 

37638 

00 ml water is pale greenish yellow in transmitted light, and 
pears on the addition of sodium dithionite and mineral 


solution shall be at 220 to 225,266,371 and 444 mu. 

r cent w/v solution in a mixture of 1.5 ml of0.1 N alcoholic 
d sufficient freshly boiled and cooled water to produce 10 
to the substance dried to constant weight in the dark at 


oe 


rcent. 


5 ppm 
20 ppm. 


Pd 

C 

AJ 


nceau 4R 

1 Food Red 7, L-Rot No.4, Coccine Nouvelle, Cochineal Red 
EEC Serial No.E 124 


Colour of the 0.1 Percent (m/v) solution 

in distilled water 

Colour Index Number (1975) 

Class 

Chemical Name 


Red 


Ml 

T 

di$ 


v ;;0 

604 

Sol 


Empirical formula 
Molecular Weight • 

Solubility 

The material shall conform to the requirements prose 

TABLE 

Requirements foi Ponceau 4R 


No. 16255 
Dnoazo 

iisodium salt of l-(4-sulpho-l-naphtylazo) naphthol-6, 8- 
ulphonic acid 

Hu N 2 O 10 S 3 Na2 
5 - 

uble in water. Sparingly soluble in Ethanol 
ribed in Table below:— 


SI. No. Characteristic 


Requirement 


1. 


3 . 

4. 

5. 

6. 

7. 

8 . 

9. 


Total dye content, corrected fro- Sample dried 
at 105±1°C for 2 hours, per cent by mass, Min. 

Loss on drying at 135°C, percent by mass. Max. and Chlorides and Sulphates 
expressed as sodium salt, per cent by mass, Max 
Water insoluble matter, percent by mass. Max. 

Combined ether extracts, percent by mass. Max. 

Subsidiary dyes, percent by mass. Max. 

Dye intermediates, per cent by mass. Max. 

Lead, mg/kg. Max. 

Arsenic, mg/kg, Max. 

Heavy metals, mg/kg. Max. 


85 

18 

02 

02 

1.0 

03 

10 

3 

40 
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ft shall be free from mercuiy, selenium and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, and cyanides.; 

11-CARMOIHNE 


Common Name Caimoisine 

Synonyms Azorubine, C.I. Food Red 3, EEC. Serial No.E 122 

Colour of the 0.1 Percent (M/V) solution in Red 
distilled water 

Colour Index Number (1956) No. 14720 

Class Monoazo 

Chemical Name Disodium salt of 2-(4-sulpho-l-naphthylazo)-l-hydroxy- 

naphthaIene-4-sulphonic acid 


Empirical formula C2oH 1 2N 2 0 7 S2Na2 

Molecular Weight 502.44 

General Requirements: The material shall be free from mercury, selenium and chromium in any form, aromatic 
amines, aromatic nitro compounds, aromatic hydrocarbons and cyanides. 

Carmoisine shall also comply with requirements prescribed in Table below:— 


TABLE 


Requirements for Carmoisine 


SI 

No. Characteristic 


Requirement 

1 . 

Total dye content, corrected for Sample dried 




at 105±1°C for 2 hours, per cent by mass, Min. 


87 

2 

Loss on drying at 135°C, percent by mass, Max. and Chlorides and Sulphates 


13 


expressed as sodium salt, per cent by mass. Max. 



3. 

Water insoluble matter, percent by mass. Max. 


02 

4. 

Combined ether extracts, percent by mass. Max. 


02 

5. 

Subsidiary dyes, percent by mass. Max. 


1.0 

6 . 

Dye intermediates, per cent by mass. Max. 


0.5 

7. 

Lead, mg/kg, Max. 

• 

10 

8 . 

Arsenic, mg/kg, Max. 


3 

9. 

Heavy metals, mg/kg. Max. 


40 


12-SYNTHETIC FOOD COLOUR - PREPARATION AND MIXTURES. 




Colour Preparation 




A Preparation containing one or more of the permitted synthetic food colours conforming to the prescribed 
standard alongwith diluents and/or filler materials and meant to be used for imparting colour to food. It may contain 
permitted preservatives and stabilizers. 

The colour preparation would be either in the form of a liquid or powder; Powder preparations shall be 
seasonably free from lumps and any visible extraneous/foreign matter. Liquid preparations shall be free from sediments. 

Only the following diluents or filler materials shall be permitted to be used in colour preparations conforming 
to the prescribed standards:— 

1. Potable water 

2 Edible common salt 

3. Sugar 

4. Dextrose Monohydrate 
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5. Liquid glucose 

6 . Sodium sulphate 

7. Tartaric acid 

8 . Glycerine 

9. Propylene glycol 

10. Acetic acid, dilute 

11. Sorbitol 
12 Citric acid 

13. Sodium carbonate and sodium hydrogen carbonate 

14. Lactose 

15. Ammonium, sodium and potassium alginates 

16. Dextrins 

17. Ethyl acetate 

18. Starches 

19. Diethyl ether 

20. Ethanol 

21. Glycerol mono, di and tri acetate 

22. Edible oils and fats 

23. Isopropyl alcohol 

24. Beeswax 

25. Sodium and ammonium hydroxide 

26. Lactic acid 

27. Carragenan and gum arabic 

28. Gelatin 

29. Pectin 
Colour Mixtures 

A mixture of two or more permitted synthetic food colour conforming to prescribed standards without diluents 
and filler material and meant to be used for imparting colour to food. 

It may contain permitted preservatives and stabilizers. 

Colour Mixture. The total Synthetic dye content, per cent by 
mass (m/v) in the colour preparation or in the mixture shall be declared on the label of the container. In powder 
preparations the declared value shall be on moisture firpe basis and in case of liquid preparations on as in basis. The 

ven below on the declared value: 

+15 percent 
-5 per cent 
±7.5 percent 
Table below:— 

TABLE 


total dye content shall be within the tolerance limits gj 

(a) Liquid preparation 

(b) Solid preparations 

The limits of impurities shall be as prescribed in 


Limits for Impurities 


1. Water insoluble matter, per cent by mass. Max. (on dry basis), Max. 
2 Lead, (as Pb), mg/kg. Max. 

3. Arsenic, (as As) mg/kg. Max. 

4. Heavy metals, mg/kg. Max. 


1.0 

10 

3.0 

40 
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It shall be free from mercury, copper and chromium in any form; aromatic amines, aromatic nitro compounds, 
aromatic hydrocarbons, polycyclic aromatic hydrocarbon, 2-naphthyl aminobenzidine. am ino-4-dipheny! (xenylamine) 
or their derivatives and cyanides. 

The total coal tar dye content percent by mass (m/v) in colour preparation or in mixture shall be declared on the 
lable of the container. In powder preparation, the declared yalue shall be on moisture free basis and in case of liquid 
preparation on ' as is basis' and the total dye content shall within _+ 15 percent of the declared value. Colour 
preparation and colour mixture shall also comply with the following requirements namely: - 


Si No. Characteristics 
{ Water insoluble matter, percent by mass 

2 Arsenic as (As), parts per million 

3 Lead as (Pb) parts per million 


Requirements 
Not more than 1.0 
Not more than 3 
Not more than 10 


13 BRILLIANT BLUE FCF 

Brilliant Blue FCF is hydroscopic in nature and its shade changes with different pH. Suitable precautions 
should, therefore, be taken in packing the colour. 

Colour Brilliant Blue FCF is described below, namely:— 

C ommon Name Brill iant Blue FCF 

Synonyms C l. Food Blue FD and C Blue No. 1 Blue briHlant FCF 

Colour Blue 

Colour Index Number (1975) No.42900 

Class Triarym ethane 

Chemical Name Disodium salt of alpha 4-(N- ethylbeta sulfobenzyiamino)- 

phenyl] alpha [4-{N-ethyl-3-Sulfonatobenzyfittjino]cyclohf»* 
2 ,5-dtenylidene] tohiene-2-sulfonate 

Empirical formula ^17^14^2^®2^9^2 

Molecular Weight 792.86 

General requirements: The material shall conform to the requirement prescribed in Table below, namely:— 

TABLE FOR BRILLIANTBLUE FCF 


SI. No. Characteristics Requirements 


(i) Total dye content, corrected for Sample dried at 105±1°C for 2 hours, percent by Mass, Minimum 85 

(ii) Loss on drying at 135°C, and Chlorides and Sulphates expressed as sodtttm salt, per cent by Mass, 15 

M&snun 

(iii) Water insoluble matter, percent by Mass, Maximum 03 

(iv) Combined efoer extracts, percent by Mass. Maximum 02 

(v) Subsidiary dyes, percent by Miss, Maximum 3 

(vi) Dyfe intermediates, percent by Mass, Max. 

(a) O, sulpho-benzaldehyde, Maximum 1 5 

(b) N-N' ethyl-benzyl-aniline-3-sulphonic acid. Maximum 03 

(c) Leuco base, percent by Mass, Maximum 5 

(vii) Heavy metals, (as Pb), mg/kg. Maximum 40 

Lead, mg/kg, Maximum 10 

Arsenic, mg/kg. Maximum 3 

Chromium, mg/kg, Maximum 50 









Note:- The material shall be free from aromatc amines, aromatic nitrocompounds, aromatic hydrocarbons and 
cyanides. 

14. Fast Green FCF: 

Fast Green FCF is hydroscopic in nature *nd its shade changes with different pH. Suitable precautions 
sltbuid, therefore, be taken in packing the colour. 

Fast Green FCF is described below, namely:— 

Common Name Fast Green FCF 

Synonyms C.l. Food Green 3, FD and C 


Synonyms 

Green No.3, Vert Solide FCF 

Class 

Colour 

Colour Index 

Chemical None 

Empirical Formula 
Molecular Weight 


Triary methane 
Green 

(l975)No.42053 

Disodium salt of 4-[4-(N-ethyl-p-sulfobenzylamino)-phenyl- 
(4-hydroxy-2-sulphonumphenyl)-rnetbylene]-(N-ethyl-N-p- 
sulp ho benzy 12,5-cy clo hexad ieniminc). 

C 37 H 34 0,q N 2 s 2 Naj 
808.86 


Requirements The material shall conform to the requirement prescribed in Table bekrw, namely 


TABLE FOR FAST GREEN FCF 

SI. No. Characteristic Requirement 


(i) Total dye content, corrected for Sample dried 

at 105± 1 °C for 2 hours, percent by mass. Minimum 85 

(ii) Loss on drying at 135°C, and, percent by Mass, Maximum and chlorides and Sulphates expressed 13 

as sodium salt, percent by mass, Maximum 

(in) Water insoluble matter, percent by Mass, Maximum 02 

(iv) Combined ether extracts, percent by Mass. Max 02 

(v) Subsidiary dyes, percent by mass. Maximum fjO 

(vi) Organic compound other than colouring matter un:ombined intermediates and products of 

side reactions - 

(a) Sum of2-, 3^, 4-formyl benzene sulphonic acid, sodium salts, percent by Maa^ Maximum ftS 

(b) Sum of 3- and 4-[ethyl (4-sulfopheny 1) amino n: ethyl benzeac oUptonieacid, disodjum salts, 

Percent by Mass, Maximum 03 

(c) 2-foimyl-5-hydroxybenzene sulphonic acid siwjplliill, percent by Maas, Maximote 05 

(d) Leuco base, percent by Mass, Maxima# 5 j0 

(e) Unsulphonated primary aromatic aminea(calcui Hid as aniline), percent by Mass, Maxaapm 181 

(vii) Lead, mg/kg. Maximum K) 

(viii) Arsenic, mg/kg, Maximum 3 

(k) Chromium, mg/kg. Maximum 50 

(x) Mercury, mg/kg, Maximum Absent 

(xi) Heavy metals, mg/kg, Maximum 40 


Note:- The material shall be free from arrogate mart) compounds, nitwair hydrocarbons and cyaiktes 
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15. Aluminium Lake of Sunset Yellow FCF Food Yellow No.5 Aluminium Lake is a fine orange yellow water 
soluble, odourless powder. It is prepared by percipating Sunset Yellow FCF (conforming to specification under 10.02 
of Appendix C of these Regulations on to a substratum of Alumina. 

Chemical Name - Sunset Yellow FCF Aluminium Lake -6, hydroxy-5 (4-sulfophenIyazo)-2 Naphthalenesulphonic 
acid, Aluminium Lake. 

Synonym - Cl Pigment Yellow, 104, FD and C Yellow No. 6, Aluminium Lake (USA), Food Yellow No. 5 
Aluminium Lake (Japan). 

(1) Sunset yellow dye used in preparation of lake colour shall conform to specifications laid down under table 
2 of these Regulations. 

(2) Pure dye content of Aluminium Lake weight by weight 

(3) Substratum of Aluminium oxide 

(4) Aluminium content in the lake weight by weight 

(5) Sodium chlorides and sulphates (as sodium salts) 

(6) Inorganic matter (HC1 insoluble) 

(7) Lead (as Pb) 

(8) Arsenic (as As) 

Alumina used in colour shall conform to following, namely:— 

(a) Identity: Alumina (dried as aluminium hydroxide) is a white, odourless, tasteless, amorphous powder 
consisting essentially of Aluminium hydroxide (A1 2 0 3 * H 2 0). 

(b) Specifications: Alumina (dried aluminium hydroxide) shall conform to the following specifications, 
namely:- 

(i) Acidity or alkalinity Agitate 1 gm with 25ml of water and filter. 

The filtrate shall be neutral to litmus paper 

(ii) Lead (as Pb) not more than 10 parts per million 

(iii) Arsenic (as As) 

not more than 1 parts per million 

(iv) Mercury (as Hg) not more than 1 parts per million 

(v) Aluminium oxide (A^Oj) not less than 50 percent 

Solubility: Lakes are insoluble in most solvents. They are also insoluble in water in pH range from 3.5-9.0 but 
outside this range and lake substrate tends to dissolve releasing the captive dye. 


not less than 17 percent 
not more than 83 percent, 
not more than 44 percent 
not more than 2.0 percent 
not more than 0.5 percent 
not more than 10 ppm 
not more than 3 ppm 
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Appendix A: L 

i st of Food Additives 


Use of Food Additives in Food Products: Food product: 

the foil 

List of food additives 

i may contain additives as specified in the Regulations and in 
owing tables 

fable 1 

for use in bread and biscuits 

SI. No. Name of additive 

Bread 

Biscuits 

12 

3 

4 

A. Acidity regulators 



1 Sodium fumarate 

GMP 

GMP 

2 Potassium malate 

GMP 

GMP 

3 Sodium hydroxide 

GMP 

GMP 

4 Acetic acid or Lactic acid 

2500ppm max 

CMP 

5 Citric acid 

- 

GMP 

6 Malic acid 

- 

GMP 

7 Tartaric acid 

- 

GMP 

E Emulsifying and stabilizing agents singly or in 
combination 


Emulsifying and stabilizing 
agents listed in regulation 
3.1.6 suitable for this 
product may W used. 

1 ’ Sucroglycerides 

- 

1000 ppm max 

2 Hydroxy Propyl methyl cellulose 

GMP 

GMP 

3 Sucrose esters of fatty acids 

GMP 

GMP 

4 Di- Acetyl tartaric acid esters of mono and 

CMP 

10000ppm max 

di- glycerides 



5 Guar gum 

5000ppm max 

— 

6 Sorbitol 

GMP 

— 

7 Lecithin 

GMP 

— 

8 Glycerine 

GMP 

— 

9 Glycerol raonostearate 

GMP 

— 

10 Sodium steroyl 2 lactylate of 

5000ppm max 

— 

Calcium steroyl 2 lactylate 
(Singly or in combination) 



11 Polyglycerol esters of fatty acids and polyglycei 

ol 2000ppm max 

— 

esters of interesterified recinoleic acid 

G Improver 



1 Fungal alpha amylase 

100 ppm max (on flour 
mass basis) 


2 Bacterial amylase 

GMP 

GMP 

3 Amylases and other enzymes 

- 

GMP 

4 Ammonium persulphate 

2500 ppm max (on flour 
mass basis) 

- 

5 Calcium phosphate 

2500ppm max (on flour .. 
mass basis) 

t 

6 Calcium carbonate 

5000 ppm max (on flour 
mass basis) 


2898 Gi/11— 57 

• 
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1 

-*- 

2 

3 

4 



7 Potassium bromate and/or Potassium iodate 

50 ppm max (On flour 
mass basis) 

— 

D. 

Flour treatment agent 




1 Ammonium ohioride 

500 ppm max’(on flour 
mass basis) 

— 


2 L- cystein mono hydrochloride 

90 ppm max (on flour 
mass basis) 

— 


3 Ammonium phosphate 

2500 ppm max (on flour 
mass basis) 

— 


4 Benzoyl peroxide 

40 ppm max 

40 ppm max 

E 

Antioxidant 

- 

As per regulation 3.1.5 


1 Ascorbic acid 

GMP 

1 GMP 

f' 

Preservatives/ Mould inhibitors singly or in combination 




1 Calcium or sodium propionate 

5000 ppm max 

— 


2 Sorbic acid or its Sodium, Potassium orCalcium salts 

1000 ppm max 

— 


(calculated as sorbic acid) 

3 Acid calcium phosphate 

10000 ppm max 

_ 


4 Sodium diacetate 

4000 ppm max 

— 


5 Acid sodium pyrophosphate 

5000ppm max 

— 

G 

Colours (can be used singly or in combination within 
the specified limits) 



a. 

Natural 




1 Chlorophyll 

— 

^GMP 


2 Caramel 

— 

GMP 


3 Curcumin or turmeric 

— 

GMP 


4 Beta carotene 

— 

GMP 


5 Beta apo-8 carotenal 

— 

GMP 


6 Methyl ester of Beta apo-8 carotenic acid 

— 

GMP 


7 Ethyl ester of Beta apo-8 carotenic acid 

— 

GMP 


8 Canthaxanthin 

— 

GMP 


9 Riboflavin, Lactofiavin 

— 

GMP 


10 Annato 

— 

GMP 


11 Saffron 

— 

GMP 

b. 

Synthetic 




1 Ponceau 4R 

— 

100 ppm max (singly or in 
combination) 


2 Carmoisine 

— 

-do- 


3 Erythrosine 

— 

-do- 


4 Tartrazine 

— 

-do- 


5 Sunset Yellow FCF 

— 

-do- 


6 Indigo carmine 

— 

-do- 


7 Brilliant blue FCF 

— 

-do- 


8 Fast green FCF 

— 

-do- 
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•ms 


1_2_ 

R Artificial sweeteners (Singly) 

1 Aspartame 

2 Acesulphame K 

3 Sucralose 

L Leavening agents 

1 Baking powder 

2 Ammonium bi-carbonate 

3 Ammonium carbonate 

J. Flavours 

1 Natural flavours and natural flavouring 
substances/ Nature identical flavouring 
substances/ Artificial flavouring substances 

K. Flavour improver/ enhancer 
L Nutrient 

1 Calcium and ferrous salts 

2 Potassium iodate 

M. Dough conditioners 

1 Sodium bisulphite 

2 Sodium metabisulphite 

N. Yeast 

O. Jellifying agents 


|: SHAWIOH 
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i 4 

2200ppm max 

2200ppm max 

1000 ppm max 

1000ppm max 

750ppm max 

750 ppm max • 

GMP 

GMP 

GMP 

GMP 

3000ppm max 

5000ppm max 


GMP 

- - 

GMP 


GMP 

- 

GMP 


GMP - 

- 

GMP 

GMP 

GMP 

- 

GMP 
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Table 2 

List of Food Additives for use in Foods 



1 

Tocopherol 

GMP 

GMP 

- 

- 

- 

- 

- 

2 

Lecithin 

GMP 

GMP 

- 

- 

. 

- 

- 

3 

Butylated hydroxy anisole 

- 








(BHA) 

200 ppm max 

200 ppm max 



250 - 

ppm 

max 



4 

Tertiary butyl hydro quinone 200ppm max 

200 ppm max 

- 

- 

- 

- 

- 


flBHQ) 








B 

Emulsifier/ Stabiliser 








1 

Miethyl cellulose 

0.5% max 

0.5% max 

- 

- 

- 

- 

- 

2 

Carboxymethyl cellulose 

0.5% max 

0.5% max 

- 

- 


- 

- 

3 

Gellangum 

- 

- 

- 

• 

2% - 

- 

- 







max 




(in 


sugar 

boiled 

confec¬ 

tionery 

C Preservatives 

1 Sorbic acid and its sodium, - 
potassium and calcium salts 
(calculated) as sorbic acid 

2 Benzoic acid 

D Anticaking agents 

1 Carbonates of calcium and - 

Magnesium 




1000 ppm 
max 

300 ppm max 


0.5% 

max 


0.1% 

max 


300 

ppm 

max 


Not 

more 

than 

2 . 0 % 
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5 6 7 8 9 10 11 12 


max, 
singly 
or in 

combina¬ 

tion 


2 Phosphates of calcium and - 
Magnesium 

3 Silicates of Calcium, 

Magnesium, or Sodium 
or Silicon dixoide 

4 Myristates, palmitates or 
stearates of aluminium, 
ammonium, calcium, 
potassium or sodium 

E Arificial sweeteners (singly) 

1 Aspertame - 200 ppm max 


2 Acesulphame K - 500 ppm max 


3 Saccharin Sodium - 500ppm max 


10000 

10000 

2000 

3000 - 

ppm 

ppm 

ppm 

ppm 

max 

max 

irax 

IKK 

5000 

3500 

500 

15000 - 

ppm 

ppm 

ppm 

ppm 

max 

max 

max 

max 

3000 

3000 

500 

4500 - 

ppm 

ppm 

ppm 

ppm 

mot 

max 

max 

max 


4 

Sucralose 

- 

750ppm max 

- 

- 

- 

• 

“ 

• 

F 

Polyols (singly or in combination) 








1 

Sorbitol 

- 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

2 

Manitol 

- 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

3 

Xylitol 

- 

GMP 

- 

- 

- 

GMP 

GMP 

GMP 

4 

IsomaJt 

- 

- 

- 

- 

- 

GMP 

GMP 

GMP 

5 

Lactitol 

- 

- 

* 

- 

- 

GMP 

GMP 

GMP 

6 

Maltitol 

- 

- 

- 

- 

- 

GMP 

GMP 

GMP 

G 

Glazing agents 









1 

Shellac 

- 

- 

- 

- 

- 

- 

- 

GMP 

2 

Beeswax (white and yellow) 

- 

- 

- 

- 

- 

- 

- 

GMP 

3 

Candelilla wax 

- 

- 

- 

- ■ 

- 

- 

- 

GMP 

4 

Gum arabic 


- 

- 

- 

- 

- 

- 

GMP 

5 

Pectin 

- 

- 

- 

- 

- 

- 

- 

GMP 

H 

Bulking agents 









1 

Polydextrose A and N 

- 

- 

- 

- 

- 

- 

- 

GMP 

I 

Miscellaneous 









1 

Sodium bicarbonate 

- 

- 

GMP 

- 

- 

- 

- 

- 

2 

Sodium acetate 

- 

- 

QtfP 

- 

- 

- 

- 

- 

3 

Tartaric acid 

- 

- 

GMP 

- 

- 

- 

- 

-■ 

4 

Citric acid 

- 

- 

GMP 

- 

- 

- 

- 


5 

Malic acid 

- 

- 

GMP 

- 

- 

- 

- 

- 


1500 

ppm 

max 


1 § 1 § § § 




454 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part in —Sec. 4] 


Table 3 

Food Additives in Foods not specified 


s. 

No. 

Nafme of the product 

Colours 

Preservatives 

Emulsifiers/ 

Stabilisers 

Flavour 

enhancers 

Anti¬ 

caking 

agents 

Acid 

regu¬ 

lators 

Impro- Anti- 
ver/ oxi- 

Leave- dants 

rang 

agents 

1 

2 

3 

4 

5 

6 

7 

8 

9 10 


1 Desert jelly 

2 Dairy based drinks, 
flavoured and/ or 
fermented (e.g 
chocolate, milk, 
cotoa, eggnog) UHT 
sterilized milk shelf 
life more than three 
months 


3 


Powdered Soft Drink Titanium Dioxide 
coqcenterate mix/ 100 ppm maximum, 

fruit beverage Ponceau 4R 

dritk carmoisine/ 

Erythrosine/ 
Tartrazine/ 

Sunset Yellow 


FCF/ Indigo 
Carmine/ Brilliant 
Blue FCF/ fast 


green FCF 
100 ppm 
maximum 


4 Soaps, Bullions a 
nd Taste Makers 


5 Custard Powder, 
Jelfy Crystal, 
iceCandy, Thread, 
Candies, Wafers 


Ponceau 4R/ 
carmoisine/ 
Erythrosine/ 
Tartrazine/Sunset 
Yellow FCF/ 

Indigo Carmine/ 
Brilliant Blue FCF/ 


Carageenan - - 

GMP 

Carageenan- 

Singly- 

GMP 

Pectin- Singly- 
GMP Mono 
diglycerides 
of fatty acids - 
Singly - GMP 
lecithin - Singly 
GMP sodium 
alginate and 
calcium alginate- 
singly GMP, 

Xantham Gum, 
singly- GMP, 

Microcrystalline 
cellulose singly 
GMP, Guar 
Gum- Singly - 
GMP 

Sodium - 
Aluminium 
Silicate - 
0.5% 
maximum 


Di- 

Sodium 5 
Guanalate 
(Di-Sodium 

5- Inosinate)- 
GMP 









[■RFT III—4] 


1 2 


6 Flavour Emulsion, 
Flavour Paste (for 
carbonated and non 
carbonated water 
only) 


*!Rcf ^>T 


fast green FCF-100 
ppm maximum 


Ponceau Benzoic Acid 

4R/carmoisine/ including salt 

Erythrosine/ thereof GMP 

Tartrazine/ 

Sunset Yellow FCF/ 

Indigo Carmine/ 

Brilliant Blue FCF/ 
fast green FCF 
100 ppm maximum 
as per instructions 
on the label 


Edible Gums 
(Arabic and 
Gum ghatti), 
glycerols esters 
.of wood resins 
(ester gum) - 
GMP ' 


7 Sausages and 
Sausage meat 
containing raw meat, 
cereals and condiments 


Sulphur dixokie- - 
450 ppm max 


8 Com flour and such - 
like starches 

9 Com syrup 

10 Canned rasgolla 
(the cans shall be 
internally lacquered 
with sulphur dioxide 
resistant lacquer) 

11 Gelatin 

12 Beer 

13 Cider 

14 Alcoholic wines 

15 Non Alcoholic wines - 

16 Ready-to-serve 
beverages 

17 Brewed ginger beer 

18 Coffee extract 

19 Danish tinned caviar - 


Sulphur dix ok e- - 
100 ppm max 

Sulphur dixoide- - 
450 ppm max 

Nisin-5 ppm 
maximum 


Sulphur dixoide-• 
1000 ppm nuc: 

Sulphur dixovle— 
70 ppm max 

Sulphur dixoide-- 
200 ppm max 

Sulphur dixoice-- 
450 ppm max 

Sulphur dixoic e- - 
350 ppm max 

Sulphur dixoide- - 
70 ppm max o r 
Benzoic acid- 120 
ppm max 


Benzoic acid- 
120 ppm max 


fienzoic Acid- 
450 ppm maximum 


Benzoic Acid- 
50 ppm 
maximum 


20 Dried ginger 


21 Flour confectionery 


Sulphur dioxid;- - 
2000 ppm 
maximum 

Sotbic Acid 

including 

Sodium, 

Potasium and 


7 
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8 9 


10 


TBHQ 
(tertiary 
butyl 
hydro 
quinine 
and BHA 
(butylated 
hydroxyl 
anisole) - 
max 
0.01% 








456 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part in —Sec. 4] 


I 2 


3 


22 Smoked fish 
(in wrappers) 


23 Dry mix of rasogollas - 


24 Preserved chapatis 


25 fat spread 


26 Prunes 


27 Baked food 
confections and 
bakes foods 


28 Flour for baked foods - 


29 Fruit, fruit pulp 
or juice (not dried) 

, for conversion into 
jam or crystallised 


4 5 6 7 8 9 10 


Calcium Salt 
Calculated as 
Sorbic Acid)- 
1500 ppm 
maximum 

Sorbic Acid- 
only wrapper 
may be 
impregnated 
with 

Sorbic Acid 

Sulphur dioxide-- 
100 ppm 
maximum 

Sorbic Acid- 
1500 ppm 
maximum 

Sorbic acid and - 
its sodium 
potassium and 
calcium salts 
(calculated as 
sorbic acid)- 
1000 ppm 
maximum or 
Benzoic Acid 
and its sodium 
and potassium 
salts (Calculated 
as benzoic acid) 
or both-1000 
ppm maximum 

Potassium 
Sorbate 
(Calculated as 
Sorbic Acid)- 1000 
ppm maximum 

Ammonia 
Carbonate— 
SOOOppm 
maximum 
Ammonium 
Bi-carbonate- 
GMP, Baking 
powder-GMP 

Sodium 

Diacetate- 2500 
ppm maximum 
or Methyl propyl 
hydroxy 
Benzoate- 500 
ppm maximum 
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12 3 4 

5 T 6 7 8 9 10 

glace or cured fruit 
or other products 

(a) Cherries - Sulphur dioxide- 

2000 ppm 
maximum 

(b) Strawsberries and - Sulphur dioxide- 

Raspberries 2000 ppm 

maximum 

(c) Other fruits - Sulphur dioxide- 

1000 ppm 
maximum— 

(d) Dehydrated - Sulphur dioxide- 

Vegetables 2000 ppm 

maximum 

30 Paneer - ' Nisin-12.5 ppm 

maximum 

31 Cakes and Pastries - Sorbic Acid 

including Sodiui 
Potassium and 
Calcium Salt 
(Calculated as 
Sorbic Acid)* 
1500 ppm 
maximum 

Sucroglycerides - - Sodium Bacterial * 

in^pnly In cakes), ..finale. Amylase 

(only In cakes). Potassium Baking 

Hydroxypropyl Malare, Potf iw. 

Methyl Cellulose, Sodium Ammo- 

Sucrose esters hydro- mum 

1 of { fatty acids- xife- bicarbo- 

(jMP - - GMP nate- 

•V ' GMP, 

Ammo-, r 

mum 

Carbo- 

32 Prepacked Coconut * Nisin-5000 IU 

Water maximum 

33 Canned Rasogula - Nisin-5.0 ppm 

maximum 

ppm 

maximum 

2898 Gl/11—58 

l 
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Table 4 





List of food additives for use in edible oils and fats 



Name of food additive 

Tallow 

Lard 

Edible vegetable 
oils and fats 

Table margarine/ 
Bakery and 
industrial 
Margarine/ 

Fat spread 

1 

'2 

3 

4 

5 

6 

A 

Antioxidant (Singly or in combination) 





1 

Lecithin 

GMP 

GMP 

GMP 

GMP 

2 

Ascorbic acid 

GMP 

GMP 

GMP 

GMP 

3 

Propyl gailate, ethyl gallate, Octyl gallate, 

Dodecyl gallate or a mixture thereof 

100 ppm max 

100 ppm max 

100 ppm max 

200 ppm max 

4 

Butylated Hydroxy Anisole (BHA) 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

5 

Any combination of propl gallate, BHA within 
limits of gallate and BHA 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

6 

Natural and synthetic tocopherols 

GMP 

GMP 

GMP 

GMP 

7 

Ascorbyl palmitate/ stearate singly or in 
combination 

500 ppm max 

500 ppm max 

500 ppm max 

500 ppm max 

8 

Citric acid,'Tartaric acid, Gallic acid 

GMP 

GMP 

GMP 

GMP 

9 

Resin guinace 

100 ppm max 

100 ppm max 

100 ppm max 

500 ppm max 

10 

TBHQ 

200 ppm max 

200 ppm max 

200 ppm max 

200 ppm max 

B.' 

Antioxidant Synergist 





1 

Sodium citrate 

GMP 

GMP 

GMP 

GMP 

2 

Isopropyl citrate mixture 

100 ppm max. 
Singly or in 
combination 

100 ppm max, 
Singly or in 
combination 

100 ppm max. 
Singly or in 
combination 

100 ppm max, 
Singly or in 
combination 

3 

Phosphoric acid 

-do- 

-do- 

-do- 

-do- 

4 

Monoglyceride citrate 

-do- 

-do- 

-do- 

-do- 

C. 

Anti foaming agents 





1 

Dimethyl polysiloxane singly or in combination 
with silicon dioxide 

10 ppm max 

10 ppm max 

10 ppm max 

— 

D. 

1 

Emulsifying agents 

•Mono and di glycerides of fatty acids 

. 

. 

. 

GMP 

2 

Mono and di glycerides of fatty acids esterified 
with acetic, acetyl tartric, citric, lactic, tartaric 
acids and their sodium and calcium salts 


' 


lOg/kgmax 

3 

Lecithin 

- 

- 

- 

GMP 

4 

Polyglycerol esters of fatty acids 

- 

- 

- 

5g/kgmax 

5 

1,2- Propylene glycol esters of fatty acids 

- 

- 

- 

20g/kg max 

6 

Sorbitan monopalmitate/ Sorbitan monostearate/ 
Tristearate 

- 

- 

- 

lOg/kg max 

7 

Sucrose esters of fatty acids 

- 

- 

- 

lOgdcgmax 

E. 

Preservatives (Singly or in combination) 





1 

Sorbic acid 

- 

- 


1000 mg/kg max: 

2 

Sodium/ Potassium/ Calcium sorbate expressed as 
Sorbic acid 


- 

- 

Table maragrine/ 
Fat spread 






I'm 111—73*54] 


TO 3>T 7 
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2 

- -—— " ■ —*— ——■——-- l 

3 Benzoic acid 

4 Sodium/ Potassium/ benzoate expressed 
as Benzoic acid 

F. Natural colours 

1 Beta carotene 

2 Annatto extracts (as bixin/ norbixin) 

3 Curcumin or turmeric (As curcumin) 

4 Beta - apo - 8' - carotenal 

5 Methyl and ethyl esters of beta - apo - 8' - 

G. Acidity regulators 

1 Citric acid 

2 Lactic acid 

3 Sodium and potassium salt of citric and lactic acid 

4 Calcium disodium ethylene diamine tetra acetate 

H. Flavours 

1 Natural flavours and natural flavouring 
substances/ Nature identical flavouring 
substances/ Artificial flavouringaubstancgs 

2 Diacetyl 


3 






Table maragrine/ 
Fat spread 
-do- 

25 mg/kg max: 
Table maragrine/ 
Fat spread 

20 mg/kg max: 
Table maragrine/ 
Fat spread 

5 mg/kg max: Table 
maragrine/ Fat 
spread 

25 mg/kg max: 
Table maragrine/ 
Fat spread 

25 mg/kg max: 
carotenoic acid 
Table maragrine 7 
Fat spread 

GMP: Table 
maragrine/Fat 
spread 

GMP; Table 
maragrine/ Fat 
spread 

GMP: Table 
maragrine/ Fat 
spread 

50 mg/kg max: 
Table maragrine/ 
Fat spread 

GMP: Table 
maragrine/ Fat 
spread 

4 mg/kg max: 
Table maragrine/ 
Fat spread 
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Table 5 

List of Food Additives for use in Fish and Fish Products 


Name of the Additive Frozen Frozen Salted Frozen Canned Canned Canned Canned Canned Frozen 

shrimps Lobsters Fish finfish finfish Shrimps Sardines Tuna and Crab Fish 

Bonito meat Fillets 


A Antioxidants 

1 Ascorbic Acid 

2 Sodium and 
Potassium 
Associate singly 
or in combination 
expressed as 

Ascorbic acid 

* 

B Xcidifymg Agents 

1 Acetic Acid 

2 bitric acid 


3 Lactic Acid 


I gm/kg 


GMP GMP GMP 


C Moisture Retention Agents singly or in combination including natural .phosphate expressed as 
1 Sodium polypho- - - - - - - 


1 gm / kg 


j phate ex pressed as 


2 potassium Polypho- 10 gms/kg 

Jphate expressed as maximum 

P 2 O s 

3 Calcium polypho¬ 
sphate expressed as 


10 gms/kg 


1 gm/kg i 
maximum in 
minced fish 
flesh only 


1 OOgms/kg I OOgms/kg 1 OOgms/kg 
max irnum max i mum maximum 
expressed expressed expressed 
as P 2 0 5 as P 2 0 5 as P 2 0 5 
(ind ud mg (ind uding (ind uding 
natural natural natural 
phos- phos- phosphate) 
phate) phate) 


4 Orthophosphoric acid 


850 mg/ - 
kg 


D Preservatives 

1 Potassium bisulphate 
dxpressed as sulphur 
dioxide 

2. Potassium Sulphite 
depressed as sulphur 
dioxide 

3. Sodium metabisulphate 
repressed as 
sulphur dioxide 

t 

4. Sodium sulphite 
expressed as 
"sulphur dioxide 

5. Sodium sorbate 
expressed as sorbic 

vapid- 


lOOmg/ lOOmg/ - 
kg kg 

maximum maximum 
raw edible raw edible 
30mg/ 30mg/ 

kg kg 

maxi mummaxi mum 
cooked cooked 
product, product. • 
Singly Singly 
or in or in 
combine- combina¬ 
tion ex- tion 
pressed as product 

so 2 


200 mg/ • 

kg 

ma^muim 
singly or 
in combi- 





[HPMIM9W-4] 


ma m ttsfwsi u 


4$1 


10 


11 


nation ex¬ 
pressed as' 


sorbic acid 


6. Calcium sorbate 
expressed as sorbic 
acid 

7. Potassium sorbate 
expressed as sotbic 



acid 

- 

- 


- 



8. 

Sorbic Add 

- 

- 


* 

- 

■ ■ 

E 

Colours 







1 

Ponceau 4 R 

30 mg/kg 

- 

- 

- 

• 

- 



maximum 







cooked 








mass 






2. 

Sunset Yellow 

- 

- 

- 

- 

30 mg/kg - 

- 







maximum 


3. 

Tartarazine 





singly or 
in combi¬ 
nation 


F. 

Thickening Agents 







1 

Pectin 

- 

- 

- 

- 

2.5 gm/kg- - 2.5 gm/kg- 

maximum- - maximum 

' 

2 

Tragacanth Gum 

- 

- 

- 

- 

20 gm/kg 20 gm/kg - 

- 







maximum maximum 


3. 

Xanthan Gum 

- 

- 

- 

- 

singly or singly or - 

- 







in combi- m combi¬ 


4. 

Sodium/Potassium/ 

- 

- 

- 

- 

nation in nation in - 

5 mg/kg 


Calcium Alginate 





packing packing 

maximum 







medium medium 

as Sodium 







only only 

Alginate 

5. 

Carboxy Methyl Cellulose 

- 

- 

- 

25 gm/kg- 

- 







maximum 


G 

Modified Starches 







1 

Acid Treated Starch 

- 

- 

- 

- 

60 gm/kg - 60 gm/kg 60 gm/kg - 

maximum maximummaximum 


2 

Alkali Treated Starch 

- 

* 

- 

- 

singly or singly or singly or « 

in combi- in combi- in combi¬ 


3 

Balanced starched 

- 

- 

- 


nation in nation in nation in - 

packing packing packing 


4 

Distarch adipate acetylated 

- 

- 

- 

medium medium medium • 








only - only only 


5 

Distarch glycerol 

- 

- 

- 

- 

- 


6 

Distarch glycerol 
acetylated 

- 

- 

- 

' 

- 


7 

Distarch glycerol, 
hydroxypropyl 

- 

- 

r 

* 

- - 


8 

Distarch phosphate 

- 

- 

- 

- 

- 


9 

Distarch phosphate, 
acetylated 

- 

- 

- 

* 

* - 


10 

Distarch phosphate 
hydroxypropyl 

- 

- 

* 

* 

- 


11 

Monostarch phosphate 

• 

- 

- 

- 

- - 


12 

Oxidized starch 

- 

- 

- 

- 

- 


.13 

Starch acetate 

- 

- 

- 

- 

- 


14 

Starch, hydroxypropyl 

- 

- 


- 

- 

- 
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1 2 3 4 5 

H Natural Flavours 

1 Natural flavours and .... 

natural flavouring 
jsubstances 

I Flavour Enhancers 
1 Monosodium Glutamate - 

J Seqestering Agents 

1. Calcium Disodium .... 

EDTA 


: EXTRAORDINARY 


[Part EH—Sec. 4] 



GMP - GMP GMP 


500 mg/kg - 
maximum 

250 mg/kg T 250 mg/kg - 

maximum- - maximum 






List of Food Additives for use in Thermally Processed Fruits 
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(v) Atgimc acid GMP GMP GMP GMP GMP 

4 Pectines GMP GMP -GMP 

■ • ’*- (for RTS 

. •* * - l ' ‘ fruit 

beverages 
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Table 13 

List of food additives for use in Cocoa powder. Chocolate, Sugar boiled confectionery. Chewing gum/ Bubble gum 

Cocoa powder Chocolale-White, Sugar based/Sugar free Lozenges Chewing gum/ Bubble gum 

Milk, Plain, Composite, confectionery 
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Table 14 

List of food additives for use in Milk products 
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c) Calcium citrate 

a) Citric acid with sodium hydrogen 
carbonate and or calcium carbonate 

b) Phosphoric acid with sodium 
hydrogen carbonate and or calcium 
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Table 15 

(Use of Food Additives in individual variety 


494 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[pAjtrm—Sec.4] 



SspuO pJ*H «**H 

aua 

yaqtnouit^ 

asaaqo "““D 

sj»iauoo(n 03 

s8«uoo 
patmai^ /oftjjoo 

aaoiOAOJd 

BtfMj-juias 

J3JIS|!I 

J9[«1U3UIUI3 

908UTBS 

IJJBABH 

ipnoo 

U1BP3 

i 

I 

oquBCJ 

JBppoqj 

SOAlJlppB JO 9U1BK 


annul xwtu 

JO 8^01003 


amanxBai 

jo %8uioo2: 


mnuiixsiu 
jo fcl/8«iooZ 


urantixvui 3^| iw 
jo *v8ai<)0Z 


tamnixBm 3([iW 

. jo*3i/8aiooz 


umuitxBtu xi!W 
jo 8^/fuiooZ 

cumuixim 
jo *)|/*»uooc 


anuuixem 
jo 8^/3mooc 


antuiixBUi 3(UiN 

jo ft(/8uioor 


umtutxBui tfHW 
jo 85t/3uioot 


umuiixBiu xi!W 
jo 8i(/8moor 


mmutXBiu !f|!W 
jo 8 j(/8uiooc 


uimuixeui 
jo 3 t/8ui()0Z 


uinuiixeui 
JO S3I/8UIOOC 


uinunxeut 
jo S3(/8 ujoOc 


-C 

S s 
•E -2 

JO 

2 » 
on U 

< - 


anuutxvia 

009 

uinmtxBui 
8^1/Sui 009 

amiQixBui 

009 


umaiixBui 
*X/Stn 009 


uinmtxBui 

009 


unuutxBoi 
8-JI/*® 009 


lonaitXBai 
*51/3® 009 


umuiixBU) 
3)1/3® 009 


uinuj(XBu> 
*M/*® 009 

imuuiXBtu 
*N/*® 009 

uimuixBui 
3)1/8® 009 


uinanxetu 
•S-X/Sut 009 


mnunxeuj 
3)1/3® 009 




°N'IS 


CD 









APPENDIX B: Microbiological Requirements: 
TABLE 1 

MICROBIOLOGICAL REQUIREMENTS FOR SEA FOODS 
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TABLE 2 

MICROBIOLOGICAL PARAMETER FOR MILK PRODUCTS 
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^Sampling Guidelines: "■"' ■ 

The sampling for different microbiological testing parameters proposed m die standards ia to be ensured aseptically by a tramed parson at 
manufacturing units following guidelines given in IS 11546:1999 /1S(X70?;,1985 (lUafflnned The. samples. eljmU be stored and 

transported under appropriate temperature conditions and insulations within 24 hours of sampling to accredited labprafoiy for analysis as 
par. the a pprov e d teat methods. A large sampfo may be drawn (if>desiitdy according tb the tests required-and the type of product. 
Preservatives shall not be added to samples intended for microbiological examination. Three sample sets shall be taken from 'foil production 
batches. Each sample set shall comprise a|.a:tnsninaum of five samples of 100 grams each taken randomly from ; throughout -tbe batch. The 
samples will be submitted to die laboratory in the original unopened packaging, sealed at die time of ssmplin&.niaiqtainqd id their , original 
physical state. A set of five samples shall be tested froth three different ^bertifitod laboratories and the filial decisUm sltall be drawn based 
on three test results. There will be no provision for retesting or re-sarifpling fof microbiological testing. 

1 Sampling plan and interpiretatfott " <v ' ' ' ;?v ’. 

The following terms, as used by die International Commission on Mi rrohiologiQaJ Specifi c a tions of Footia fICMSF) are deftnedaod used in 
this standards: t . ... . .. , . v ... 

n* The number, of sample unita which. must be examined fops the baichQptof-food to sanely the requirements of a particular sampling plan. 

c* the maximum allowable number of defective "sample units. This a the number of sample uidfe, srtdch'tnay exciwd the ntficrblHological 
limit specified by m. These are considered marginally acceptable results provided they did tibt exceed the limit specified by M. When more 
than this number is found; the lot is rejected by the sampling plan. 

m* Represents an acceptable level and values above it are marginally acceptable in terms of the sampling plan. 

M- A microbiological criterion which separates marginally acceptable quality from unsatisfactory/potentially hazardous quality. Values 
above M are Unacceptable in terms of the sampling piss and deteciod of one or more samples exceeding this'level would be cause for 
rejection of the lot v ,,. .y; w : :< .i £■> --.v- v •¥- 

When fi or mpre units of the imp* variety from a joe consigmiMii^are analyzed (w*S), no more than 2 units-, (e-2) ahouM exceed the 
maximum tolerance (ml for microbiological levels stated in the reference criteria and no 1 unit should exceed.the-stated level for the 
maximum tolqnaee (M). 

Microbiological criteria and their interpretation: Three categories of microbiological quality have been assigned in standard based on Total 
plate count, levels of indicator organisms (Colifonn count and yeast St mold count) and the number or presence of pathogenic bacteria. 
These are satisfactory, unsatisfactory and potentially hazardous. 

1 . Satisfactory: if a maximum of c/n value are between m and M, and the rest of the values observed are < m — means the results are within 
limits of acceptable microbiological quality and no action is require! 

2. Unsatisfactory: If one or more of the values observed are >M or more than c/n values are between m and M — means the results are 
outside acceptable micro bio logical limits linked with hygiene indicators (Total plate count, Coliform count and Yeast and mold count) and 
are indicative of poor hygiene or poor handling practices. Under th< se conditions the premises producing such unstatisfetory product shall 
be stopped and will carry out the detailed investigations for nonconformity/ noncompliance during manufacturing. The manufacturing of 
such proodnet will be re-started only after HACCP/GMP audit clearance of the premises by the food safety authority and compliance of 
fresh product with the regulatory limits. 

3. Potentialy hazardous: If one or more of the values observed are >M or more than c/n values are between m and M — means the results 
are outside acceptable microbiological limits linked with pathogenic bacteria (E. coli. Salmonella, coagulase positive Staph aureus, B.cereus, 
Cl. Perfriogens, L. monocytogenes) and are indicative of serious f<od safety concern and immediate remedial action should be initiated. 
Such results will attract enforcement/prosecution by the concerned food safety authorities. Withdrawal of any of the food still available for 
sale or distribution and if applicable, recall action may be initiate 1 An investigation of food production or handling practices shall be 
investigated to determine the source /cause of the potential of the problem so that remedial action can commence. A detail risk assessment 
shall also be done. Failure by an owner to either cease manufacture of product or withdraw/recall product from sale when requested to do 
so shall result in seizure of that product where the officer has reasbn to believe that it is contaminated with pathogenic bacteria. 

14 Reference test methods: 

Test Methods Reference 

Microbiology - General guidance for the enumeration of micro- IS 5402:2002/ ISO:4833:1991 Reaffirmed 2007 
organisms. - Colony count technique at 30°C (first revision) 

Microbiology - General guidance for the enumeration of Coliform!: IS 5401 (Part 1): 2002/ISO 4832:1991 Reaffirmed 2007 OR IS 
Part 1 Colony count Technique (first revision) OR General guidai ce 5401 (Part 2): 2002/ISO 4831:1991 Reaffirmed 2007 
for estimation of Coliforms: Part 2 Most Probable Number 
technique (first revision) 

Methods for detection of bacteria responsible for food poisoning: IS 5887(Part 1): 1976 Reaffirmed 2009 

Part I Isolation, Identification and Enumeration of Escherichia 
coli (first revision) 

Methods for detection of bacteria responsible for food poisoning: IS 5887(Part 3): 1999/ ISO 6579:1993 Reaffirmed 2009 

Part 3 General guidance on methods for detection of Salmonella 
(second revision) 

Methods for detection of bacteria responsible for food poisoning: IS 5887(Part 8/Sec 1 ):2002 / ISO 6888-1 :1999 Reaffirmed 2007 

Part 8 Horizontal method for enumeration of coagulase-positive OR IS 5887(Part 8/Sec 2 ):2002 / ISO 6888-2 :1999 Reaffirmed 
staphylococci (Staphylococcus aureus and other species) Section t 2007 
Technique using Baird-Parker Agar Medium OR Methods for | 
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detection of bacteria responsible for food poisoning: 

P«t 8 Horizontal method for enumeration of coaguiase-positjve 
staphylococci {Staphylococcus Aureus and other species) 

Section 2 Technique using rabbit plasma fibrinogen Agar Medium 

Method for yeast and mould count of food stuffs and animal feeds 
(flfst revision) 

Indian Standard Specification for sterilized milk 

Methods for detection of bacteria responsible for food poisoning: 
Pari 6 Identification. Enumeration and Confirmation of B.cereus 

Methods for detection of bacteria responsible for food poisoning: 
Pari 4 Isolation, identification of Clostridium perfringens, 
Cborulinum and enumeration of Cl. perfringens (second revision) 

Microbiology of food and animal feeding stuffs - Horizontal 
method for detection and enumeration of Listeria monocytogenes : 
Part 1 Detection method OR Microbiology of Food and Animal 
Feeding Stuffs 'Horizontal Method for the Detection and 
Enumeration of Listeria monocytogenes* 
part'2 Enumeration Method 


IS 5403:1999 Reaffirmed 2005/ ISO 7954:1987 Reaffirmed 2009 

IS. 4238*1967 Reaffirmed 2010 

IS 5887(Part 6):1999 / ISO 7932:1993 Reaffirmed 2007 

!S:5887 PART IV: 1999 Reaffirmed 2009 

IS 14988(Part 1):2001 Reaffirmed 2007 / ISO 11290*1 :1996 OR 
IS:14988(Part 2): 2002 Reaffirmed 2007/ lSO:f 1290*2 :1998 


Methods of sampling for milk and milk products IS 11546:1999 / ISO 707:1997 Reaffirmed 2010 

11 The microbial specifications for ripened butter are the same as for pasteurised butter excluding the requirements of total plate count 

12 The requirement on yeast and mold counts is not applicable for mold ripened cheese. 

13 The standard requirements of lactic counts of ooe million c.f.u./g min as specified by BIS in such products/ or soch products containing 
Probiotic organisms shall be applicable. 


N" 


i » 




l* 



SI. Requirements Ctraway (Shiahjira) Csrdomom (Elaichi) Chillies and Cinnamon (dalchini) Cassia (Taj) Cloves (Laung) Coriander (Dhania) 

No. Capsicum 

(Lai Mirchi) 
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TABLE 4: Microbiological requirements of food products given below: - - ?, 

Si No Products • ' ^ ‘^ \ ", P»ranayer»^ . ^ timitii^'..; 

1 Thermally processed fruits and vegetable products a) Tottl plate count a) Not mofttlNmSO / ml 

b) fnctbrtoo at rrc for 10 days ») No rhifrt in pH 
tad 55*C for 7 days > ' v • * v •••:•• 1 - : "' 

2 a> Dehydrated fruits and v e g etable products.Total plate count Not more then 40,009 / gm 

b) Soiip powders ^ . _. .. . .. . 

c) Desiccated coconut powder 

d) Table olives " ‘ 


e) Raisins 

f) Pistachio nuts 

g) Dates 

h) Dry fruits and nuts 

3 Carbonated beverages, ready - to - sente beverages 
including fruit beverages 

4 Tomato products 

a. Tomato juices and soups 

b. Tomato puree and paste 

c. Tomato ketchup and Tomato Sauce 


5 Jam / Marmalade / Fruit jelly / Fruit Chutney 
and Sauces 

6 Other fruits and vegetables products covered 
under Regulation 2.3 


a) Tot* 

b) Y< 

c) Coll form count 


1 plate count 
tt and mould count 


(a) Mould count 

(b) Yeast and spores 
(a) Mould count 


(a) Mould count 


(b) Yeast and spores 

(c) Toqal plate Count 
Mould Count 

Yeast and spores 
Yeast *nd mould count 


Not more than 50 efrt / ml 
Not more than 2.0 cfo / mi 

Absent in 100 ml 

Positive in, not mote foan 40.0 
percent of the field examined 

Not more than 125 per 1 / 60 c.m.m 

Positive in not mote than 60.00 percent 
of t&d field examined 

Positive in not more than 40.00 percent 
of die field examined 

Not more than 125 per 1 / 60 c.m.m 
Not more than 10600 / ml 

Positive in not more thin 40.00 percent 

of the field examined 

Not ihore than 125 per 1 / 60 c.m.m 

Positive in not more than 100 count/gm 


7 Frozen fruits and vegetables products 

8 Preserves 

9 Pickles 

10 Fruits Cereal Flakes 

11 Candied and Crystaliscd or Glazed F«nt and Peel 

12 a) All Fruits and Vegetable products and ready - 
to - serve Beverages including Fruit Beverages 
and Synthetic products covered under 

Regulation 2.3 

b) Table olives 

c) Raisins 

d) Pistachio nuts 

e) Dates 

f) Dry fruits and nuts 

g) Vinegars 


Total 

Mouldl 


Mould 


plate count 
count 
count 


Not more than 40,000 / gm 
Absent in 25 gin / ml 
Absent in 25 'gm f 


Mould 


count 


Absent for 25 gm a«» 


Mould count 

a. FU Sour Organisms 


b. Staphylococcus aureus 

c. Samonella 

d. Shigella 


Clostridi 


ium botuliform 


f. E. Cali 

g. Vibrio Cholera 


Absent m 25 gm / ml 

(t) Not more than 18,000 cfo 7 gm for 
those products which have pH less than 52 
(ii) Nil for thoseproducts which have 
pH more than 53 

Absent in 25 gm 7 fol 
Absent ia 25 gm / nd 
Absent m 25 gm / ml 
Absent to 25 gm / ml 
Absent In T gm 7 ml " 

Absent in 25 gm/ ml 
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International Numbering System (INS) for Food Additives- 

The following list is only for identifying the food additive and their synonyms as published by the Codex on 23.11.2005 Codex. For the 
latest updates, JECFA/Codex website may be referred to (www.codexalimentarius.net, www.codexalimentarius.net/web/jecfa.jsp) 

A. List sorted by INS number 

SL INS 

No. Number 

Food Additive Name 

Technical functions 

1 

2 

3 

4 

1. 

100 

Curcumins 

Colour 

2. 

100(i) 

Curcumin 

Colour 

3. 

100(ii) 

Turmeric 

Colour 

4. 

101- 

Riboflavtns 

Colour 

5. 

101(0 

Riboflavin 

Colour 

6. 

lOl(ii-) 

Riboflavin 5'-phosphate, sodium 

Colour 

7. 

102 

Tartrazine ■ 

Colour 

8. 

103 

Alkanet 

Colour 

9. 

104 

Quinoline yellow 

Colour 

10. 

107 

Yellow 20 

Colour 

11. 

no 

Sunset yellow FCF 

Colour 

12. 

120 

Carmines 

Colour 

13. 

121 

Citrus red 2 

Colour 

14. 

122 

Azorubine / Carmoisine 

Colour 

15. 

123 

Amaranth 

Colour 

16. 

124 

Ponceau 4R 

Colour 

17. 

125 

Ponceau SX 

Colour 

18. 

127 

Erythrosine 

Colour 

19. 

128 

Red 2G 

Colour 

20. 

129 

Alhirared AC/Fast Red E 

Colour 

21. 

130 

Manascorubin 

Colour 

22. 

131 

Patent blue V 

Colour 

23. 

132 

Indigotine 

Colour 

24. 

133 

Brilliant blue FCF 

Colour 

25. 

140 

Chlorophyll 

Colour 

26. 

141 

Copper chlorophylls 

Colour 

27. 

141(0 

Chlorophyll copper complex, 

Colour 

28. 

14l(ii) 

Chlorophyll copper complex, sodium and potassium Saits 

Colour 

29. 

142 

Green S 

Colour 

30. 

143 

Fast green FCF 

Colour 

31. 

150a 

Caramel i-plain 

Colour 

32. 

150b 

Caramel II - caustic sulphite process 

Colour 

33. 

150c 

Caramel III - ammonia process 

Colour 

34. 

150d 

Caramel IV-ammonia sulphite Process 

Colour 

35. 

151 

Brilliant black PN 

Colour 

36. 

152 

Carbon black (hydrocarbon) 

Colour 

37. 

153 

Vegetable carbon 

Colour 

3S. 

154 

Brown FK 

Colour 

39. 

155 

Brown HT 

Colour 

40. 

160a 

Carotenes 

Colour 

41. 

160e(i) 

Beta-carotene (syn the tic) 

Colour 

42. 

160a(ii) 

Natural extracts f 

Colour 
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1 

2 

3 

4 

43. 

160b 

Annatto extracts 

Colour 


44. 

160c 

Paprika Oieoresins 

Colour 


45. 

160d 

Lycopene 

Colour 


46. 

160c 

Beta-apo-carotental 

Colour 


47. 

160f 

Beta-apo-8'-carotenic acid, methyl or ethyl ester 

Colour 


48. 

161a 

Flavoxanthin 

Colour 


49. 

161b 

Lutein 

Colour 


50. 

161c 

FCrytoxanthin 

Colour 


51. 

16 Id 

Rubixanthin 

Colour 


52. 

161 e 

Violoxanthin 

Colour 


53. 

161 f 

Rhodoxanthin 

Colour 


54. 

161 g 

Canthaxanthin 

Colour 


55. 

162 

Beet red 

Colour 


56. 

163 

Anthocyanins 

Colour 


57, 

16311) 

Anthocyanins 

Colour 


58. 

163(h) 

Grape skin extract 

Colour 


59. 

163(iii) 

Blackcurrant extract 

Colour 


60. 

164 

Gardenia yellow 

Colour 


61. 

166 

Sandalwood 

Colour 


62. 

170 

Calcium carbonates 

Surface colourant, anticaking agent, stabilizer 

63. 

170(1) 

Calcium carbonate 

anticaking agent 


64. 

170(ii) 

Calcium hydrogen carbonate 

anticaking agent 


65. 

171 

Titanium dioxide 

Colour 


66. 

172 

Iron oxides 

Colour 


67. 

172(1) 

Iron oxide, black 

Colour 


68. 

172(11) 

Iron oxide, red 

Colour 


69. 

I72(iii) 

Iron oxide, yellow 

Colour 


70. 

173 

Aluminium 

Colour 


71. 

174 

Silver 

Colour 


72. 

175 

Gold 

Colour 


73. 

180 

Lithol rubine BK. 

Colour 


74. 

181 

Tannins, food grade 

Colour, emulsifier, stabilizer, thickener 


75. 

182 

Orchil 

Colour 


76. 

200 

Sorbic acid 

Preservative 


77. 

201 

Sodium sorbate 

Preservative 


78. 

202 

Potassium sorbate 

Preservative 


79. 

203 

Calcium sorbate 

Preservative 


80. 

209 

Heptyl p-hydroxybenzoate 

Preservative 


81. 

210 

Benzoic acid 

Preservative 


82. 

211 

Sodium benzoate 

Preservative 


83. 

212 

Potassium benzoate 

Preservative 


84. 

213 

Calcium benzoate 

Preservative 


85. 

214 

Ethyl p-hydroxybenzoate 

Preservative 


86, 

215 

Sodium ethyl p-hydroxybenzoate 

Preservative 


87. 

216 

Propyl p-hydroxybenzoate 

Preservative 


88. 

217 

Sodium propyl p-hydroxybenzoate 

Preservative 


89. 

218 

Methyl p-hydroxybenzoate 

Preservative 


2898 GI/11—64 

' • 
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90. 

219 

Sodium methyl p-hydroxy benzoate 

Preservative 

91. 

220 

Sulphur dioxide 

Preservative, antioxidant 

92. 

221 

Sodium sulphite 

Preservative, antioxidant 

93. 

222 

Sodium hydrogen sulphite 

Preservative, antioxidant 

94. 

223 

Sodium metabisulphite 

Preservative, bleaching agent, antioxidant 

95. 

224 

Potassium metabisulphite 

Preservative, antioxidant 

96. 

225 

Potassium sulphite 

Preservative, antioxidant 

97. 

226 

Calcium sulphite 

Preservative, antioxidant 

98. 

227 

Calcium hydrogen sulphite 

Preservative, antioxidant 

99. 

228 

Potassium bisulphate 

Preservative, antioxidant 

100. 

230 

Diphenyl 

Preservative 

101. 

231 

Ortho-pheuylphenol 

Preservative 

102. 

232 

Sodium o-phenylphenol 

Preservative 

103. 

233 

Thiabendazole 

Preservative 

104. 

234 

Nisin 

Preservative 

105. 

235 

Pimaricin (natamycin) 

Preservative 

106. 

236 

Formic acid 

Preservative 

107. 

237 

Sodium formate 

Preservative 

108. 

238 

Calcium formate 

Preservative 

109. 

239 

Hexatnethylene tetramine 

Preservative 

110. 

240 

Formaldehyde 

Preservative 

in. 

241 

Gum guaicum 

Preservative 

112 

242 

Dimethyl dicarbonate 

Preservative 

113. 

249 

Potassium nitrite 

Preservative, colour fixative 

114. 

250 

Sodium nitrite 

Preservative, colour fixative 

115. 

25! 

Sodium nitrate 

Preservative, colour fixative 

116. 

252 

Potassium nitrate 

Preservative, colour fixative 

117. 

260 

Acetic acid, glacial 

Preservative, acidity regulator 

118. 

261 

Potassium acetates 

Preservative, acidify regulator 

119. 

26 l(i> 

Potassium acetate 

Preservative, acidity regulator 

120. 

26 l(ii) 

Potassium diacetate 

Preservative, acidity regulator 

121.' 

262 

Sodium acetates 

Preservative, acidity regulator. Sequestrum 

122. 

262(1) 

Sodium acetate 

Preservative, acidity regulator. Sequestrum 

123. 

262(H) 

Sodium diacetate 

Preservative, acidity regulator. Sequestrum 

124. 

263 

Calcium acetate 

Preservative, stabilizer, acidity Regulator 

125. 

264 

Ammonium acetate 

Acidity regulator 

126. 

265 

Dehydroacetic acid 

Preservative 

127. 

266 

Sodium dehydroacetate 

Preservative 

128. 

270 

Lactic acid (L-, D-and DI-) 

Acidity regulator 

129. 

280 

Propionic acid 

Preservative 

130. 

281 

Sodium propionate 

Preservative 

131. 

282 

Calcium propionate 

Preservative 

132. 

283 

Potassium propionate 

Preservative 

133. 

290 

Carbon dioxide 

Carbonating agent. Packing agent 

134. 

296 

Malic acid (DL-L-) 

Acidity regulator, flavouring agent. 

135. 

297 

Fumaric acid 

acidity regulator 

136. 

300 

Ascorbic acid (L) 

Antioxidant 
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137. 

301 

Sodium ascorbate 

Antioxidant 

138. 

302 

Calcium ascorbate 

Antioxidant 

139. 

303 

Potassium ascorbate 

Antioxidant 

140. 

304 

Ascorbyl pa Imitate 

Antioxidant 

141. 

305 

Ascorbyi stearate 

Antioxidant 

142. 

306 

Mixed tocopherols 

Antioxidant 

143. 

307 

Alpha-tocopherol 

Antioxidant 

144. 

308 

Synthetic gamma-tocopherol 

Antioxidant 

145. 

309 

Synthetic delta-tocopherol 

Antioxidant 

146. 

(310 

Propyl gallate 

Antioxidant 

147. 

311 

Octyl gallate 

Antioxidant 

148. 

312 

Dodecyl gallate 

- Antioxidant 

149. 

313 

Ethyl gallate 

Antioxidant 

150. 

314 

Guaiac resin 

Antioxidant 

151. 

315 

Isoascortoic acid 

Antioxidant 

.152. 

3K6 

Sodium isoascorbate 

Antioxidant 

153. 

317 

Potassium isoascorbate 

Antioxidant 

154. 

318 

Calcium isoascrobate 

Antioxidant 

155. 

319 

Tertiary butylhydroquinone 

Antioxidant 

156. 

320 

Butylated hydroxyanisole 

Antioxidant 

157. 

321 

Butylated hydroxytoluene 

Antioxidant 

158. 

322 

Lecithins 

Antioxidant, emulsifier 

159. 

323 

Anoxomer 

Antirxidant 

160. 

324 

Ethoxyquin 

Antioxidant 

161. 

325 

Sodium lactate 

antioxidant, synergist, humectant, bulking agent 

162. 

326 

Potassium lactate 

antioxidant, synergist, acidity Regulator 

163. 

327 

Calcium lactate 

acidity regulator, flour treatment agent 

164. 

328 

Ammonium lactate 

acidity regulator, flour treatment agent 

165. 

329 

Magnesium lactate (D-,L-) 

acidity regulator, flour treatment agent 

166. 

330 

Citric acid 

acidity regulator, synergist for Sequestrant 

167. 

331 

Sodium citrates 

acidity regulator, sequestrant emulsifier stabilizer 

168. 

33l(i) 

Sodium dihydrogen citrate 

acidity regulator, sequestrant emulsifer, stabilizer 

169. 

331 (ii) 

Di sodium mooohydrogen citrate 

acidity regulator, stabilizer, sequestrant, emulsifier 

170. 

331(iii) 

Trisodium citrate 

acidity regulator, sequestrant, emulsifier, 
Stabilizer 

171. 

332 

Potassium citrates 

acidity regulator, sequestrant, Stabilizer 

172. 

332(1) 

Potassium dihydrogen citrate 

acidity regulator, sequestrant. Stabilizer 

173. 

332(H) 

Tripotassium citrate 

acidity regulator, sequestrant. Stabilizer 

174. 

333 

calcium citrates 

acidity regulator, firming agent, Sequestrant 

175. 

334 

Tartaric acid (L(+)-] 

acidity regulator, sequestrant, antioxidant 
synergist 

176. 

335 

Sodium tartrates 

Stabilizer, sequestrant. 

177. 

335(1) 

Monosodium tartrate 

Stabilizer, sequestrant 

178. 

335(ii) 

Disodium tartrate 

Stabilizer, sequestrant 

179. 

336 

Potassium tartrate 

Stabilizer, sequestrant 

180. 

336(1) 

Monopotassium tartrate 

Stabilizer, sequestrant 

181. 

336(H) 

Dipotassium tartrate 

Stabilizer, sequestrant 

182, 

337 

Potassium sodium tartrate 

Stabilizer, sequestrant 
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1 83. 338 

Orthophosphoric acid 


acidity regulator, antioxidant Synergist 

184. 339 

Sodium phosphates 


acidity regulator, texturizer, sequestrant, stabilizer 
Emulsifier, water retention agent 

185. 339(i) 

Monosodium orthophosphate 


Acidity regulator, texturizer, Sequestrant, 
stabilizer. Emulsifier, water retention agent 

186. 339(H) 

Disodiutn orthophosphate 


acidity regulator, texturizer, sequestrant, stabilizer 
Emulsifier, water retention agent 

187. 339(iii) 

Trisodium orthophosphate 


sequestrant, stabilizer. Emulsifier, water retention 
agent, acidity regulator, Texturizer 

188. 340 

Potassium Phosphates 


acidity regulator, texturizer, sequestrant, 
stabilizer. Emulsifier, water retention Agent 

189. 340(i) 

Monopotassium orthophosphate 


acidity regulator, texturizer, sequestrant, stabilizer 
Emulsifier, water retention Agent 

190. 340(H) 

Dipotassium orthophosphate 


acidity regulator, texturizer, sequestrant, 
stabilizer. Emulsifier, water retention Agent 

191. 340(iii) 

Tripotassium orthophosphate 


acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

192. 341 

Calcium phosphates 


acidity regulator, texturizer, water retention 
agent, flour treatment agent, raising agent, 
firming agent, anticairing agent 

193. 341 (i) 

Monocalcium orthophosphate 


acidity regulator, texturizer, water retention 
agent, flour treatment agent, firming agent, 
anticaking agent 

194. 341(H) 

Dicalcium orthophosphate 


acidity regulator, texturizer, flour treatment 
agent, raising agent, firming agent, anticalcing 
Agent 

195. 341 (iii) 

Tricalcium orthophosphate 


acidity regulator, texturizer, water retention 
agent, flour treatment agent, finning agent, 
anticaking agent 

196. 342 

Ammonium phosphates 


acidity regulator, flour treatment agent 

197. 342(i) 

Monoamonium orthophosphate 


acidity regulator, flour treatment agent 

198- 342(H) 

Diammonium orthophosphate 


acidity regulator, flour treatment agent 

199. 343 

Magnesium phosphates 


acidity regulator, anticaking Agent 

200. 343(i) 

Monomagnesium orthophosphate 


acidity regulator, anticaking Agent 

201. 343(H) 

Dimagnesium orthophosphate 


acidity regluator, anticaking Agent 

202. 343(iii) 

Trimagnesium orthophosphate 


acidity regulator, anticaking Agent 

203. 344 

Lecithin citrate 


Preservative 

204. 345 

Magnesium citrate 


acidity regulator 

205. 349 

Ammonium malate 


acidity regulator 

206. 350 

Sodium malates 


acidity regulator, humectant 

207. 350(i) 

Sodium hydrogen malate 


acidity regulator, humectant 

208. 350(ii) 

Sodium malate 


acidity regulator, humectant 

209. 351 

Potassium malates. 


acidity regulator 

210. 351(0 

Potassium hydrogen malate 


acidity regulator 

211. 351(H) 

Potassium malate 


acidity regulator 

212. 352 

Calcium malates 


acidity regulator 

213. 352(i) 

Calcium hydrogen malate 


acidity regulator 

214. 352(H) 

Calcium malate 


acidity regulator 

215. 353 

Metatartaric acid 


acidity regulator 

216. 354 

Calcium tartrate 


acidity regulator 

217. 355 

Adipic acid 


acidity regulator 

218. 356 

Sodium adipates 


acidity regulator 



219. 

357 

Potassium adipates 


acidity regulator 

220. 

359 

Ammonium adipates 

\ 

acidity regulator 

221. 

363 

Succinic dcid 


acidity regulator 

222. 

364(i) 

Monosodium succinate 


acidity regulator, flavour Enhancer 

223. 

364(H) 

Disodium succinate 


acidity regulator, flavour Enhancer 

224. 

365 

Sodium fumarates 


acidity regulator 

225. 

36 6 

Potassium fumarates 


acidity regulator 

226. 

367 

Calcium fumarates 


acidity regulator 

227. 

368 

Ammonium fumarates 


acidity regulator 

228. 

370 

1, 4-Heptono lactone 


acidity regulator, sequestrant 

229. 

375 

Nicotinic acid 


Colour retention agent 

230. 

380 

Ammonium citrates 


acidity regulator 

23}. 

381 

Ferric ammonium citrate 


anticaking agent 

232. 

383 

Calcium glycerophosphate 


Thickener, gelling agent. Stabilizer 

233. 

384 

Isopropyl citrates 


Antioxidant,' Preservative, Sequestrant 

234. 

385 

Calcium disodium ethylene- diamine-tetra-aceta 

te 

Antioxidant, Preservative, Sequestrant 

235. 

386 

Disodium ethyiene-diamine-tetra-acetate 


Antioxidant, Preservative, Sequestrant 

236. 

387 

Oxy stearin 


Antioxidant, sequestrant 

237. 

388 

Thiodipropionic acid 


Antioxidant 

238. 

389 

Dilauryl thiodipropionate 


Antioxidant 

239. 

390 

Distearyl .thiodipropionate 


Antioxidant ' 

240. 

391 

Phytic acid 


Antioxidant 

241. 

399 

Calcium lactobionate 


Stabilizer 

242. 

400 

Alginic acid 


Thickener, stabilizer 

243. 

401 

Sodium alginate 


Thickener, stabilizer, gelling Agent 

244. 

402 

Potassium alginate 


Thickener, stabilizer 

245. 

403 

Ammonium alginate 


Thickener, stabilizer 

246. 

404 

Calcium alginate 


Thickener, stabilizer, gelling Agent, antifoaming 
agent 

247. 

405 

Propylene glycol alginate 


Thickener, emulsifier 

248. 

406 

Agar 


Thickener, gelling agent, Stabilizer 

249. 

407 

Carrageenan and its Na, K, NH4 salts (includes 

Furcellaran) 

Thickener, gelling agent. Stabilizer 

250. 

407a 

Processed Euchema Seaweed (PES) 


Thickener, stabilizer 

251. 

408 

Bakers yeast glycan 


Thickener, gelling agent. Stabilizer 

252. 

409 

Arabinogalactan 


Thickener, gelling agent. Stabilizer 

253. 

410 

Carob bean gum 


Thickener, Stabilizer 

254. 

411 

Oat gum 


Thickener, Stabilizer 

255. 

412 

Guar gum 


Thickener, Stabilizer, Emulsifier 

256. 

413 

Tragacanth gum 


Thickener, Stabilizer, Emulsifier 

257. 

414 

Gum arabic (acacia gum) 


Thickener, Stabilizer * 

258. 

415 

X an than gum 


Thickener, Stabilizer, emulsifier, foaming agent 

259. 

416 

Karaya gum 


Thickener, Stabilizer 

260. 

417 

Tara gum 


Thickener, Stabilizer 

261. 

418 

Gellan gum 

* 

Thickener, Stabilizer, gelling Agent 

262. 

419 

Gum ghatti 


Thickener, Stabilizer, Emulsifier 

263. 

420 

Sorbitol and sorbitol syrup 


Sweetener, Humectant, sequestrant,, Texturizer, 
Emulsifier 

264. 

421 

Mannitol 


Sweetener, anticaking agent 
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265. 422 

266. 424 

267. 425 

268. 429 

269. 430 

270. 431 

271. 432 

272. 433 

273. 434 

274. 435 

275. 436 

276. 440 

277. 441 

278. 442 

279. 443 

280. 444 

281. 445 

282. 446 

283. 450 


Glycerol 
Curd lan 
Konjac floor 
Peptones 

Polyoxyethylene (8) stearate 
Polyoxyethylene (40) stearate 
Polyoxyethylene (20) sorbitan Monolaurate 
Polyoxyethylene (20) sorbitan Monoieate 
Polyoxyethylene (20) sorbitan Monopaimitate 
Polyoxyethylene (20) sorbitan Monostearate 
Polyoxyethylene (20) sorbitan Tristearate 
Pectins 

Saperglycerinated hydrogenated rapeseed oil 

Ammonium salts of phosphatidic Acid 

Brominated vegetable oil 

Sucrose acetate isobutyrate 

Glycerol esters of wood resin 

Succistearin 

Diphosphates 


284. 450(i) Disodium diphosphate 


285. 450(ii) Trisodium diphosphate 


286. 4S0(iii) Tetrasodium diphosphate 


287. 450(iv) Dipotassium diphosphate 

288. 450(v) Tetrapotassium diphosphate 


289. 450(vi) Dicalcium diphosphate 

290. 45Q(vii) Calcium dihydrogen diphosphate 


291. 450 (viii) Dimagnesium diphosphate 


292. 451 

293. 45 l(i) 

294. 45 l(ii) 

295. 452 


Triphosphates 

Pentasodium 

Pentapotassium triphosphate 
Polyphosphates 


296. 452(i) Sodium polyphosphate 


297. 452(ii) Potassium Polyphosphate 


298. 452(iii) Sodium calcium polyphosphate 

299. 452(iv) Calcium polyphosphates 

300. 432(v) Ammonium polyphosphates 


4 

Humectant, bodying agent 

Thickener, Stabilizer 

Thickener 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier, dispersing agent 

Emulsifier, dispersing agent 

Emulsifier, dispersing agent 

Emulsifier, dispersing agent 

Emulsifier, dispersing agent 

Thickener, emulsifier. Stabilizer, gelling agent 

Emulsifier 

Emulsifier 

Emulsifier, stabilizer 

Emulsifier, stabilizer 

Emulsifier, stabilizer 

Emulsifier 

acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant, 
stabilizer, Emulsifier, water retention Agent 

Emulsifier, Stabilizer, acidity regulator, raising 
agent Sequestrant, water retention Agent 

acidity regulator, texturizer, sequestrant stabilizer. 
Emulsifier, water retention Agent 

Emulsifier, raising agent, stabilizer, sequestrant, 
acidity, regulator, water retention agent 

acidity regulator, texturizer, sequestrant, 
stabilizer. Emulsifier, water retention Agent 

Sequestrant, acidity regulator Texturizer 
Sequestrant, acidity regulator, Texturizer 
Sequestrant, acidity regulator, Texturizer 

acidity regulator, texturizer, sequestrant stabilizer, 
Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant stabilizer. 
Emulsifier, water retention Agent 

acidity regulator, texturizer, sequestrant stabilizer, 
Emulsifier, water retention Agent 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 




301. 438 Gamma Cyclodextrin 

302. 459 Beta-cyclodextrin 

303. 460 Cellulose 

304. 460(i) Microcystalline cellulose 

305. 460(ii) Powdered cellulose 

306. 461 Methyl cellulose 

307. 462 Ethyl cellulose 

308. 463 Hydroxypropyl cellulose 

309. 464 Hydroxypropyl methyl cellulose 

310. 465 Methyl ethyl cellulose 

311. 466 Sodium carboxymethyl cellulose 

312. 467 Ethyl hydro^yethyl cellulose 

313. 468 Croscaramellose 

314. 469 Sodium carboxymethyl cellulose, 

enzymatically hydrolysed 

315. 470 Salts of fatty acids (with base Al, Ca, Na, Mg, K, and NH4) 

316. 471 Mono-and di-glycerides of fatty acids 

317. 472a Acetic and fatty acid esters of glycerol 

318. 472b Lactic apd fatty acithesters of glycerol 

319. 472c Citric and fatty acid esters of glycerol 

320. 472d Tartaric acid esters of mono and diglycerides of fatty acids 

321. 472e Diacetyltartric and fatty acid ester of glycerol 

322. 472f Mixed tartaric, acetic and fatty acid esters of glycerol 

323. 472g Succinylated monoglycerides 

324. 473 Sucrose esters of fatty acids 

325. 474 Sucroglycerides 

326. 475 Poly glycerol esters of fatty acid 

327. 476 Polyglycerol esters of interested fied ricinoleic acid 

328. 477 Propylene glycol esters of fatty Acids 

329. 478 Lactylated fatty acid esters pf glycerol and propylene glycol 

330. 479. Thermally oxidized soya bean oil with mono-ami di-glycerides 

of fatty acids 

331. 480 Dioctyl sodium sulphosuccinate 

332. 481 Sodium lactylate 

333. 481(i) Sodium stearoyl lactylates 

334. 481(ii) Sodium oleyl lactylate 

335. 482 Calcium lactylates 

336. 482(i) Calcium stearoyl lactylate 

337. 482(ii) Calcium oleyl lactylates 

'338. 483 Steary! tartrate 

339. 484 Steary 1 citrate 

340. 485 Sodium stearoyl fumarate 

341. 486 Calcium stearoyl fumarate 

342. 487 Sodium laurylsulphate 

343. 488 Etboxylated mono-and di-glycerides 

344. 489 Methyl glucoside-coconut oil ester 


Stabilizer, binder 
Stabilizer, binder 

Emulsifier, dispersing agent, anticaking agent, 
texturizer 

Emulsifier, dispersing agent, anticaking agent 
Emulsifier dispersing agent, anticaking agent 
Thickener, Emulsifier. Stabilizer 
Binder, filler 

Thickener, Emulsifier, Stabilizer 
Thickener, Emulsifier, Stabilizer 

Thickener antifoaming agent. Emulsifier, 
stabilizer 

Thickener, Emulsifier. Stabilizer 
Thickener, Emulsifier, Stabilizer 
Stabilizer, binder 
Thickener, stabilizer 

Emulsifier, Stabilizer, anticaking agent 
Emulsifier, Stabilizer 
Emulsifier, Stabilizer Sequestrant 
Emulsifier. Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizers, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer. Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer. Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 
Emulsifier, Stabilizer, Sequestrant 

Emulsifier, wetting agent 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier, Stabilizer 

Emulsifier. Stabilizer 

Emulsifier, Stabilizer 

Flour treatment agent 

Emulsifier, sequestrant 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 
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345. 491 

Sorbitan monostearate 

346. 492 

Sorbitan tristearate 

347. 493 

Sorbitan monolaurate 

348. 494 

Sorbitan monooleate 

349. 495 

Sorbitan monopalmitate 

350. 496 

Sorbitan trioleate 

351. 500 

Sodium carbonates 

352. 500(i) 

Sodium carbonate 

353. 500(ii) 

Sodium hydrogen carbonate 

354. JOO(iii) 

Sodium scsquicarbonate 

355. 501 

Potassium carbonates 

356. 501(i) 

Potassium carbonate 

357. 501(ii) 

Potassium hydrogen carbonate 

358. 503 

Ammonium carbonates 

359. 503{i) 

Ammonium carbonate 

360. 503(ii) 

Ammonium hydrogen carbonate 

361. 504 

Magnesium carbonates 

362. 504(i) 

Magnesium carbonate 

363. 504(ii-) 

Magnesium hydrogen carbonate 

364. 505 

Ferrous carbonate 

365. 507 

Hydrochloric acid 

366. 508 

Potassium chloride 

367. 509 

Calcium chloride 

368. 510 

Ammonium chloride 

369. 511 

Magnesium chloride 

370. 5 12 

Stannous chloride 

371. 513 

Sulphuric acid 

372. 514 

Sodium sulphates 

373 515 

Potassium sulphates 

374. 516 

Calcium Sulphate 

375. 5 17 

Ammonium sulphate 

376. 518 

Magnesium sulphate 

377. 5(9 

Cupric sulphate 

378. 520 

Aluminium sulphate 

379. 521 

Aluminium sodium Sulphate 

380. 522 

Aluminium potassium Sulphate 

381. 523, 

Aluminium ammonium Sulphate 

382. 524 

Sodium hydroxide 

383. 525 

Potassium hydroxide 

384. 526 

Calcium hydroxide 

385. 527 

Ammonium hydroxide 

386. 528 

Magnesium hydroxide 

387. 529 

Calcium oxide 

388. 530 

Magnesium oxide 

389. 535 

Sodium ferrocyanide 


Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Emulsifier 

Stabilizer, Emulsifier 

acidity regulator, raising agent, anticaking agent 
acidity regluator, raising agent, anticaking agent 
acidity regulator, raising agent, anticaking agent 
acidity regulator, raising agent, anticaking agent 
acidity regulator, stabilizer 
acidity regulator, stabilizer 
acidity regulator, stabilizer 
acidity regulator, raising agent 
acidity regulator, raising agent 
acidity regulator, raising agent 

acidity regulator, anticaking agent, colour 

retention agent 

acidity regulator, anticaking agent, colour 

retention agent 

acidity regulator, anticaking agent, colour 

retention agent 

acidity regulator ' 

acidity regulator acid 

gelling agent 

firming agent 

flour treatment agent 

finning agent 

Antioxidant, colour retention Agent 
acidity regulator 
acidity regulator 
Acidjty regulator 

Dough conditioner. Sequestrant. finning agent 
Flour treatment agent, stabilizer 
firming agent 

Colour fixative, preservative 
finning agent 
firming agent 

Acidity regulator, stabilizer 
Stabilizer, firming agent 
acidity regulator 
acidity regulator 
acidity regulator, finning agent 
acidity regulator 

acidity regulator, colour retention agent 
acidity regulator, colour retention agent 
anticaking agent 
anticaking agent 
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390. 536 

Potassium ferrocyanide 

anticaking agent 

391. 537 

Ferrous hexacyanomanganate 

anticaking agent 

392. 538 

Calcium ferrocyanide 

anticaking agent 

393. 539 

Sodium thiosulphate 

antioxidant, sequestrant 

394. 541 

Sodium aluminium phosphate 

acidity regulator, emulsifier 

395. 541 (i) 

Sodium aluminium phosphate-acidic 

acidity regulator, emulsifier 

396. 541 (ii) 

Sodium aluminium phosphate-basic 

acidity regulator, emulsifier 

397. 542 

Bone phosphate (essentially calcium phosphate, tril 

ilsic) Emulsifier, anticaking agent, water retention 



agent 

398. 550 

Sodium silicates 

anticaking agent 

399. 550(i) 

Sodium silicate 

anticaking agent 

400. 550(h) 

Sodium^ metasilicate 

anticaking agent 

401. 551 

Silicon dioxide, amorphous 

anticaking agent 

402. 552 

Calcium silicate 

anticaking agent 

403. 553 

Magnesium silicates 

anticaking agent, dusting Powder 

404. 553(i) 

Magnesium silicate 

anticaking agent, dusting Powder 

405. 553(ii) 

Magnesium trisilicate 

anticaking agent, dusting Powder 

406. 553(iii) 

Talc 

anticaking agent, dusting Powder 

407. 554 

Sodium aluminosilicate 

anticaking agent 

408. 555 

Potassium aluminium silicate 

anticaking agent 

409. 556 

Calcium aluminium silicate 

anticaking agent 

410. 557 

Zinc silicate 

anticaking agent 

411. 558 

Bentonite 

anticaking agent 

412. 559 

Aluminium silicate 

anticaking agent 

413. 560 

Potassium silicate 

anticaking agent 

414. 570 

Fatty acids 

foam stabilizer, glazing agent, antifoaming agent 

415. 574 

Gluconic acid (D-) 

acidity regulator, raising agent 

416. 575 

Glucono delta-lactone 

acidity regulator, raising agent 

417. 576 

Sodium gluconate 

Sequestrant 

418. 577 

Potassium gluconate 

Sequestrant 

419. 578 

Calcium gluconate 

acidity regluator, firming agent 

420. 579 

Ferrous gluconate 

Colour retention agent 

421. 580 

Magnesium gluconate 

acidity regulator, firming agent 

422. 585 

Ferrous lactate 

colour retention agent 

423. 586 

4-Hexylresorcinol 

colour retention agent, Antioxidant 

424. 620 

Glutamic acid (L (-)-) 

flavour enhancer 

425. 621 

Monosodium glutamate 

flavour enhancer 

426. 622 

Monopotassium glutamate 

flavour enhancer 

427. 623 

Calcium glutamate 

flavour enhancer 

428. 624 

Monoammonium glutamate 

flavour enhancer 

429. 625 

Magnesium glutamate 

flavour enhancer 

430. 626 

Guanylic acid 

flavour enhancer 

431. 627 

Disodium 5'-guanylate 

flavour enhancer 

432. 628 

Dipotassium S’-guanylate 

flavour enhancer 

433. 629 

Calcium 5’-guanylate 

flavour enhancer 

434. 630 

Inosinic acid 

flavour enhancer 

435. 631 

Disodium 5’-inosinate 

flavour enhancer 

2898 GI/11— 

65 
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436. 

632 

Potassium Inosate 

favour enhancer 

437. 

633 

Calcium 5'-inosinate 

flavour enhancer 

438. 

634 

Calcium 5’-ribonucleotides 

flavour enhancer 

439. 

635 

Disodium 5'-ribonucleotides 

flavour enhancer 

440. 

636 

Maltol 

flavour enhancer 

441. 

637 

Ethyl maltol 

flavour enhancer 

442- 

638 

Sodium L-Aspartate 

flavour enhancer 

443. 

639 

DL-Alanine 

flavour enhancer 

444. 

640 

Glycine 

flavour enhancer 

445. 

641 

L-Leucine 

flavour enhancer 

446. 

642 

Lysin hydrochloride 

flavour enhancer 

447. 

900a 

Polydimethylsiloxane 

antifoaming agent, anticaking agent, emulsifier 

44?. 

900b 

Methylphenylpolysiloxane 

antifoaming agent 

449. 

901 

Beeswax, white and yellow 

glazing agent, release agent 

450. 

902 

Candeilla Wax 

glazing agent 

451. 

903 

Camaubawax 

glazing agent 

452. 

904 

Shellac 

glazing agent 

453. 

905a 

Mineral oil, food grade 

glazing agent, release agent sealing agent 

454, 

905b 

Petrolatum Petroleumielly' 

glazing agent, release agent, sealing agent 

455. 

905c 

Petroleum wax , 

glazing agent, release agent, sealing agent 

456. 

905c(i) 

Microcrystallinewax 

glazing agent 

457. 

905c(ii) 

Paraffin wax 

glazing agent 

458. 

906 

Benzoin gum 

glazing agent 

459. 

907 

Hydrogenated poly-1 decene 

glazing agent 

460 

908 

Rice bran wax 

glazing agent 

461. 

909 

Spermaceti wax 

glazing agent 

462. 

910 

Wax esters 

glazing agent 

463. 

911 

Methyl esters of fatty acids 

glazing agent 

464. 

913 

Lanolin 

glazing agent 

465. 

915 

Glycerol-, methyl-, or penta- erithrvtol esters of colophane 

giazing agent 

466. 

916 

Calcium iodate 

flour treatment agent 

467. 

917 

Potassium iodate 

flour treatment agent 

468. 

918 

Nitrogen oxide 

flour treatment agent 

469. 

919 

Nitrosyl chloride 

flour treatment agent 

470. 

920 

L-Cysteine and its hydrochlorides-sodium and potassium salts 

flour treatment agent 

471. 

921 . 

L-Cysteine and its hydrochlorides-sodium and potassium salts 

flour treatment agent 

472. 

922 

Potassium persulphate 

flour treatment agent 

473. 

923 

Ammonium persulphate 

flour treatment agent 

474. 

924a 

Potassium bromate 

flour treatment agent 

475. 

924b 

Calcium bromate 

flour treatment agent 

476. 

925 

Chlorine 

flour treatment agent 

477. 

926 

Chlorine dioxide 

flour treatment agent 

478. 

927a 

Azodicarbonamide 

flour treatment agent 

479. 

927b 

Carbamide (urea) 

flour treatment agent 

480. 

928 

Benzoyl peroxide 

flour treatment agent. Preservative 

481. 

929 

Acetone peroxide 

flour treatment agent 

482. 

930 

Calcium peroxide 

flour treatment agent 
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483. 

938 

Argon 

packing gas 

484. 

939 

Helium 

packing gas 

485. 

940 

Dichlorodifluorometh&ne 

Propellant, liquid freezant 

486. 

941 

Nitrogen 

Packing gas, freezant 

487. 

942 

Nitrous oxide 

Propellant 

488. 

943a 

Butane 

Propellant 

489. 

943b 

Isobutane 

Propellant 

490. 

944 

Propane 

Propellant ^ 

491. 

945 

Chloropentafluoroe thane 

Propellant 

492. 

946 

Octafluorocyclobutane 

Propellant 

493. 

948 

Oxygen 

packing gas 

494. 

950 

Acesul fame potassium 

Sweetener, flavour enhancer 

495. 

951 

Aspartame 

Sweetener, flavour enhancer 

496. 

952 

Cyclamic acid (and Na, K., Ca Salts) 

Sweetener 

497 

953 

Isomalt (isomaltitol) 

Sweetener, anticaking agent, bulking agent, 
glazing agent 

498. 

954 

Saccharin (and Na, K, Ca salts) 

Sweetener 

499. 

955 

Sucralose (trichlorogalactosucrose) 

Sweetener 

500. 

956 

Alitame 

Sweetener 

501. 

957 

Thaumatin 

Sweetener, flavour enhancer 

502. 

958 

Glycyrrhizin 

Sweetener, flavour enhancer 

503. 

959 

Neohesperidine dihydrochalcone 

Sweetener 

504. 

960 

Stevioside 

Sweetener 

505. 

964 

Polyglycitol syrup 

Sweetener 

506. 

965 

Maltitol and matitol Syrup 

Sweetener, stabilizer, emulsifier 

507. 

966 

Lactitol 

Sweetener, texturizer 

508. 

967 

Xyiitol 

Sweetener, humectant, stabilizer, Emulsifier, 
thickener 

509. 

968 

Erythritol 

Sweetener, flavour enhancer, Humectant 

510. 

999 

Qulillaia extracts 

foaming agent 

511. 

1000 

Cholic acid 

Emulsifier 

512. 

1001 

Choline salts and esters 

Emulsifier 

513. 

1001(i) 

Choline acentate 

Emulsifier 

514. 

1001(ii) 

Choline carbonate 

Emulsifier 

515. 

1001(iii) Choline chloride 

Emulsifier 

516. 

100l(iv) Choline citrate i 

Emulsifier 

517. 

1001(v) 

Choline tartrate 

Emulsifier 

518. 

1001(vi) Choline lactate 

Emulsifier 

519. 

1 100 

Amylases 

flour treatment agent 

520. 

1 101 

Proteases 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 

521. 

1101(i) 

Protease 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 

522 

1101(ii) 

Papain 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 

523 

UOI(iii) Bromelain 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 

524 

1101(iv) Ficin 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 
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525 

1102 

Glucose oxidase 

Antioxidant 

526 

1103 

Invertases 

Stabilizer 

527 

1104 

Lipases 

flavour enhancer 

528 

1105 

Lysozyme 

Preservative 

529 

1200 

Polydextroses A and N 

bulking agent, stabilizer, thickener, Humectant 
texturizer 

530 

1201 

Polyvinylpyrrolidone 

bodying agent, stabilizer, clarifying agent, 
dispersing Agent 

531 

1202 

Polyvinylpolypyrrolidone 

colour stabilizer, colloidal. Stabilizer 

532 

1503 

Castor oil 

release agent 

533 

1505 

Triethyl citrate 

foam stabilizer 

534 

1518 

Triace tin 

Humectant 

535 

1520 

Propylene glycol 

Humectant, Wetting agent, dispersing agent 

536 

1521 

Polyethylene glycol 

Supplementary List-Modified Starches 

antifoaming agent 

537 

1400 

Dextrins, roasted starch white and yellow 

Stabilizer, thickener, binder 

538 

1401 

\ 

Acid-treated starch 

Stabilizer, thickener, binder 

539 

1402 

Alkaline treated starch 

Stabilizer, thickener, binder 

540 

1403 

Bleached starch 

Stabilizer, thickener, binder 

541 

1404 

Oxidised starch 

Stabilizer, thickener, binder 

542 

1405 

Starches, enzyme-treated 

Thickener 

543 

1410 

Monostarch phosphate 

Stabilizer, thickener, binder 

544 

1411 

Distarch glycerol 

Stabilizer, thickener, binder 

545 

1412 

Distarch phosphate esrerified with sodium trimetaphosphate; 

Stabilizer, thickener, binder 

546 

1413 

Phosphated distar.ch phosphate 

Stabilizer, thickener, binder 

547 

1414 

Acetyiated distarch phosphate 

Emulsifier, thickener, binder 

548 

1420 

Starch acetate esterified with Acetic anhydride 

Stabilizer, thickener 

549 

1421 

Starch acetate esterified with vinyl acetate 

Stabilizer, thickener 

550 

1422 

Acetyiated distarch adipate 

Stabilizer, thickener, binder, Emulsifier 

551 

1423 

Acetyiated distarch glycord 

Stabilizer, thickener 

552 

1440 

Hydroxypropyl starch 

Stabilizer, thickener, binder. Emulsifier 

553 

1442 

Hydroxypropyl distarch phosphate 

Stabilizer, thickener 

554! 

1443 

Hydroxypropyl distarch 

Stabilizer, thickener 

555 

1450 

Starch sodium octenyi succinate 

Stabilizer, thickener, binder 

B.Ljst sorted, in 

alphabetical Order- 


Sl.^o. 

INS 

Number 

Food Additive Name 

Technical functions 

1. 

370 

1,4-Heptono lac tone 

acidity regulator, sequestrant 

2. 5 

586 

4-Hexylresorcinol 

colour retention agent. Antioxidant 

3. 

950 

Acesulfame potassium 

Sweetener, flavour enhancer 

4 

260 

Acetic acid, glacial 

Preservative, acidity regulator 

5. 

472a 

Acetic and fatty acid esters of Glycerol 

Emulsifier, Stabilizer, Sequestrant 

6. 

929 

Acetone peroxide 

flour treatment agent 

7. 

355 

Adipic acid 

Acidity regulator 

8. 

406 

Agar 

Thickener, gelling agent. Stabilizer 

9. 

400 

Algjnic acid 

Thickener, stabilizer 

10. 

956 

Alitame 

Sweetener 
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11. 

103 

Alkanet 

Colour 

12. 

129 

Alhirared AC 

Colour 

13. 

307 

Alpha-tocopherol 

Antioxidant 

14. 

173 

Aluminium 

Colour 

15. 

523 

Aluminium ammonium sulphate 

Stabilizer, firming agent 

16. 

522 

Aluminium potassium sulphate 

acidity regulator, stabilizer 

17. 

559 

Aluminium sodium silicate 

antic akin g agent 

18. 

__ 521 

Aluminium sodium sulphate 

% firming agent 

19. 

520 

Aluminium sulphate 

firming agent 

20. 

123 

Amaranth 

Colour 

21. 

264 

Ammonium acetate 

Acidity regulator 

22. 

359 

Ammonium adipates 

Acidity regulator 

23. 

403 

Ammonium alginate 

Thickener, stabilizer 

24. 

503(i) 

Ammonium carbonate 

acidity regulator, raising agent 

25. 

503 

Ammonium carbonates 

acidity regulator, raising agent 

26. 

510 

Ammonium chloride 

flour treatment agent 

27. 

380 

Ammonium citrates 

Acidity regulator 

28. 

368 

Ammonium fumarate 

Acidity regulator 

29. 

503(ii) 

Ammonium hydrogen carbonate 

acidity regulator, raising agent 

30. 

527 

Ammonium hydroxide 

Acidity regulator 

31. 

328 

Ammonium lactate 

acidity regulator, flour treatment agent 

32. 

349 

Ammonium malate 

Acidity regulator 

33. 

923 

Ammonium persulphate 

flour treatment agent 

' 34. 

342 

Ammonium phosphates 

acidity regulator, flour treatment agent 

35. 

452(v) 

Ammonium polyphosphates 

emulsifier raising agent, stabilizer sequestrant. 
Acidity regulator, water retention agent 

36. 

442 

Ammonium salts of phosphatidic Acid 

Emulsifier 

37. 

517 

Ammonium sulphate 

flour treatment agent, stabilizer 

38. 

1100 

Amylases 

flour treatment agent 

39. 

160b 

Annatto extracts 

Colour 

40. 

323 

Anoxomer 

Antioxidant 

41. 

163(1) 

Anthocyanins 

Colour 

42. 

163 

Anothocyanins 

Colour 

43. 

409 

Arabinogalactan 

Thickener, gelling agent. Stabilizer 

44. 

938 

Argon 

packing gas 

45. 

300 

Ascorbic acid(L-) 

Antioxidant 

46. 

304 

Ascorbyl palmitate 

Antioxidant 

47. 

305 

Ascorbyl stearate 

Antioxidant 

48. 

951 

Aspartame 

Sweetener, flavour enhancer 

49. 

927a 

Azodicarbonamide 

flour treatment agent 

50. 

122 

Azorubine 

Colour 

51. 

408 

Bakers yeast glycan 

Thickener, gelling agent. Stabilizer 

52. 

901 

Beeswax, white and yellow 

glazing agent, release agent 

53. 

162 

Beet red 

Colour 

54. 

558 

Bentonite 

anticaking agent 

55. 

210 

Benzole acid 

Preservative 

56. 

906 

Benzoin gum 

glazing agent 
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57. 

928 

Benzoyl peroxide 

flour treatment agent, Preservative 

58. 

160 f 

Beta-apo- 8 'carotenic acid, methyl or enthyl ester 

Colour 

59. 

160e 

Beta -apo-Carotenal 

Colour 

60. 

160a(i) 

Beta-Carotene (Synthetic) 

Colour 

61. 

459 

Beta-cyclodextrin. 

Stabilizer, binder 

62. 

163 (iii) 

Blackcurrant extract 

Colour 

63. 

542 

Bone phosphate (essentially calcium phosphate, tribasic) 

Emulsifier, anticaking agent, water retention 
agent 

64. 

151 

Brilliant black PN 

Colour 

65. 

133 

Brilliant blue FCF 

Colour 

66 . 

1101 (iii) Bromelain 

flour treatment agent, stabilizer, tenderizer, 
flavour enhancer 

67. 

443 

Brominated vegetable oil 

Emulsifier, stabilizer 

68 . 

154 

Brown FK 

Colour 

69. 

155 

Brown HT 

Colour 

70. 

943a 

Butane 

Propellant 

71. 

320 

Butylated hydroxyanisole 

Antioxidant 

72. 

321 

Butylated hydroxytoluene 

Antioxidant 

73. 

629 

Calcium 5'-guanylate 

flavour enhancer 

74. 

633 

Calcium 5' -inosinate 

flavour enhancer 

75. - 

634 

Calcium 5' -ribonucleotides 

flavour enhancer 

76. 

263 

Calcium acetate 

Preservative, stabilizer, acidity Regulator 

77. 

404 

Calcium alginate 

Thickener, Stabilizer, gelling agent, antifoaming 
agent 

78. 

556 

Calcium aluminium silicate 

anticaking agent 

79. 

302 

Calcium ascorbate 

Antioxidant 

80. 

213 

Calcium benzoate 

Preservative 

81. 

924 b 

Calcium bromate 

flour treatment agent 

82. 

170(i) 

Calcium carbonate 

anticaking agent 

83. 

170 

Calcium carbonate 

Surface colourant, anticaking agent, stabilizer 

84. 

509 

Calcium chloride 

firming agent 

85. 

333 

Calcium citrates 

acidity regulator, firming agent, Sequestrant 

86 . 

450 (vii) Calcium dihydrogen diphosphate 

emulsifier, raising agent, stabilizer sequestrant, 
acidity regulator water retention agent 

87. 

385 

Calcium disodium ethylene- diamine-tetra-acetate 

Antioxidant, Preservative, Sequestrant 

88 

oo 

Calcium ferrocyanide 

anticaking agent 

89. 

238 

Calcium formate 

Preservative 

90. 

367 

Calcium fumarates 

Acidity regulator 

91. 

578 

Calcium gluconate 

acidity regulator, firming agent 

92. 

623 

Calcium glutamate 

flavour enhancer 

93. 

383 

Calcium 

Thickener, gelling agent. Stabilizer 

94. 

170 (ii) 

Calcium hydrogen carbonate 

anticaking agent 

95. 

352 (i) 

Calcium hydrogen malate 

Acidity regulator 

96. 

227 

Calcium hydrogen 

Preservative, antioxidant 

97. 

526 

Calcium hydroxide 

acidity regulator, firming agent 

98. 

916 

Calcium iodate 

flour treatment agent 

99. 

318 

Calcium isoascorbate 

Antioxidant 

100. 

327 

Calcium lactate 

acidity regulator, flour treatment agent 
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101 . 

399 

Calcium lactobionate 

Stabilizer 

102 . 

482 

Calcium lactylates 

Emulsifier, stabilizer 

103. 

352 (ii) 

Calcium malate 

Acidity regulator 

104. 

352 

Calcium malatcs 

Acidity regulator 

105. 

482 (ii) 

Calcium oleyl lactylate 

Emulsifier, stabilizer 

106. 

529 

Calcium oxide 

acidity regulator, colour retention agent 

107. 

930 

Calcium peroxide 

flour treatment agent 

W08- 

341 

Calcium phosphates 

acidity regulator, flour treatment agent, firming 
agent, Texturizer, raising agent, anticaking agent, 
water retention agent 

109. 

452 (iv) 

Calcium polyphosphates 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

110 . 

282 

Calcium propionate * 

Preservative 

111 . 

552 

Calcium silicate 

anticaking agent 

112 . 

203 

Calcium sorbate 

Preservative 

113. 

486 

Calcium stearoyl fumarate 

Emulsifier 

114. 

482 (i) 

Calcium stearoyl lactylate 

Emulsifier, stabilizer 

115. 

516 

Calcium sulphate 

flour treatment agent, Sequestrant, firming agent 

116. 

226 

Calcium sulphite 

preservative, antioxidant 

117. 

354 

Calcium tartrate 

Acidity regulator 

118. 

902 

Candelilla wax 

glazing agent 

119. 

161 g 

Canthaxanthin 

Colour 

120 . 

150a 

Caramel I-plain 

Colour 

121 . 

150 b 

Caramel II-caustic sulphite process 

Colour 

122 . 

150 c 

Caramel IH-ammonia process 

Colour 

123. 

150 d 

Caramel IV-ammonia sulphite process 

Colour 

124., 

927 b 

Carbamide (urea) 

flour treatment agent 

125. 

152 

Carbon black (hydrocarbon) 

Colour 

126. 

290 

Carbon dioxide 

carbonating agent, packing gas 

127. 

120 

Carmines 

Colour 

128. 

903 

Camaubawax 

glazing agent 

129. 

410 

Carob bean gum 

Thickener, stabilizer 

130. 

160a 

Carotenes 

Colour 

131. 

407 

Carrageenan and its Na, K, 

NH4 salts (includes furcellaian) 

Thickener, gelling agent. 

Stabilizer 

132. 

1503 

Castor oil 

release agent 

133. 

460 

Cellulose 

Emulsifier, anticaking agent, t^svo..- 

dispersing agent 

134. 

925 

"Chlorine 

flour treatment agent / 

135. 

926 

Chlorine dioxide 

flour treatment agent 

136. 

945 

Chloropentafluoroethane 

Propellant • 

137. 

140 

Chlorophyll Copper 

Colour 

138. 

141(i) 

Chlorophyll copper complex 

Colour 

139. 

141(H) 

Chlorophyll copper complex sodium and potassn 

im Salts Colour j 

140. 

1000 

Cholic acid 

Emulsifier * 

141. 

1001 (i) 

Choline acetate 

Emulsifier 

142. 

1001 (ii) 

Choline carbonate 

Emulsifier 

143. 

1001(iii) Choline chloride 'j 

Emulsifier 
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144. 

IQOl(iv) Choline citrate 

Emulsifier 

145. 

1001 (vi) Choline lactate 

Emulsifier 

146. 

1001 

Choline salt and estens 

Emulsifier 

147. 

1001 (v) 

Choline tartrate 

Emulsifier 

148. 

330 

Citric acid 

acidity regulator, Antioxidant, Sequestrant 

149. 

472 c 

Citric and fatty acid esters of glycerol 

Emlsifier, Stabilizer, Sequestrant 

150. 

121 

Citrus red 2 

Colour 

151. 

141 

Copper chlorophylls 

Colour 

152. 

468 

Croscaramellose 

Stabilizer, binder 

153. 

519 

Cupric sulphate 

colour fixture, preservative 

154. 

100 (i) 

Curcumin 

Colour 

155. 

100 

Curcumins 

Colour 

156. 

424 

Curdlan 

Thickener, stabilizer 

157. 

952 

Cyclamic acid (and Na, K, Ca Salts) 

Sweetener 

158. 

265 

Dehydroacetic acid 

Preservative 

159. 

472e 

Diacetyltartaric and fatty acid esters of glycerol 

Emulsifier, Stabilizer, Sequestrant 

160. 

342(ii) 

Diammonium orthophosphate 

acidity regulator, flour treatment agent 

161. 

450 (vi) 

Dicalcium diphosphate 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

162. 

341 (ii) 

Dicalcium orthophosphate 

acidity regulator, flour treatment agent, finning 
agent, Texturizer 

163. 

940 

Dichlorodifluofdme thane 

Propellant, liquid freezant 

164. 

389 

Dilauryl thiodipropionale 

Antioxidant 

)5. 

450 (viii) Dimagnesium diphosphate 

emulsifier raising agent, stabilizer sequestrant, 
acidity regulator, water retention agent 

5. 

343(ii) 

Dimagnesium 

acidity regulator, anticaking Agent 


242 

Dimethyl dicarbonate 

Preservative 


480 

Dioctyl sodium sulphosuccinate 

Emulsifier, wetting agent 


230 

Diphenyl 

Preservative 


450 

Diphosphates 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 


28 

Dipotassium 5'-guanylate 

flavour enhancer 


; 0(iv) 

Dipotassium diphosphate 

Emulsifier, Stabilizer, acidity, regulator, raising 
agent, Sequestrant, water retention Agent 


'(ii) 

’ Dipotassium orthophosphate 

acidity regulator texturizer, sequestrant, stabilizer, 
emulsifier water retention agent 


Dipotassium tartrate 

Stabilizer, sequestrant 



Disodium 5'-guanylate 

flavour enhancer 


\ 

Disodium 5'-inosinate 

flavour enhancer 


/ 

Disodium 5'-ribonucleotides 

flavour enhancer 


.1 

Disodium diphosphate 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 



Disodium ethylene-diamine-tetra -acetate 

Antioxidant, Preservative, Sequestrant 


\ 

Disodium monohydrogen citrate 

acidity regulator, stabilizer, Sequestrant, emulsifier 



Disodium orthophosphate 

acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention agent 


, 

Disodium tartrate 

Stabilizer, sequ^trant 



Disodium succinate 

acidity regulator, flavour Enhancer 



Distearyl thiodipropionate 

Antioxidant 



H H>< »■> inn*:it)i 
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185. 639 

DL-Alanine 

flavour enhancer 

186. 312 

Dodecyl gallate 

Antioxidant 

187. 968 

Erythritol 

Sweetener, flavour enhancer, Huraectant 

188. 127 

Erythrosine 

Colour 

189. 488 

Ethoxylated mono-and di-gjycerides 

Emulsifier 

190. 324 

Ethoxyquin 

Antioxidant 

191. 462 

Ethyl cellulose 

Binder, filler 

192. 313 

Ethyl gallate 

Antioxidant 

193. 467 

Ethyl hydroxyethyl cellulose 

Thickener, emulsifier,.stabilizer 

194. 637 

Ethyl maltol 

flavour enhancer 

195. 214 

Ethyl-p-hydroxybenzoate 

• Preservative 

196. 143 

Fast green FCF 

Colour 

197. 570 

Fatty acids 

foam stabilizer, glazing agent, antifoaming agent 

198. 381 

Ferric ammonium citrate 

andcaking agent 

199. 505 

Ferrous carbonate 

Acidity regulator 

200. 579 

Ferrous gluconate 

Colour retention agent 

201. 537 

Ferrous hexacyanomangauate 

.andcaking agent 

202. 585 

Ferrous lactate 

Colour retendon agent 

203. UOl(iv) Ficin 

flour treatment agent, stabilizer, tenderizer, 



• flavour enhancer 

204. 161a 

Flavoxanthin 

Colour 

205. 240 

Formaldehyde 

Preservative 

206. 236 

Formic acid 

Preservative 

207. 297 

Fumaric acid 

Acidity regulator 

208. 458 

Gamma Cyclodextrin 

Stabilizer, binder 

209. 164 

Gardenia yellow 

Colour 

210. 418 

Gel lan gum 

Thickener, stabilizer, gelling Agent 

211. 574 

Gluconic acid (D-) 

acidity regulator, raising agent 

212. 575 

Glucono delta-lactone 

acidity regulator, raising agent 

213. 1102 

Glucose oxidase 

Antioxidant 

214. 620 

Glutamic acid (L(+)-) 

flavour enhancer 

215. 422 

Glycerol 

Humectant, bodying agent 

216. 445 

Glycerol esters of wood resin 

Emulsifier, stabilizer 

217. 915 

Glycerol-, methyl-, or penta- erithrytol esters of colof 

>hane Glazing agent 

218. 640 

Glycine 

Flavour modifier 

219. 958 

Glycyrrhizin 

Sweetener, flavour enhancer 

220. 175 

Gold 

Colour 

221. 163 (ii) 

Grape skin extract 

Colour 

222. 142 

Green S 

Colour 

223. 314 

Guaiac resin 

Antioxidant 

224. 626 

Guanlic acid 

flavour enhancer 

225. 412 

Guar gum 

Thickener, stabilizer 

226. 414 

Gum arabic (acacia gum) 

Thickener, stabilizer 

227. 419 

Gum ghatti 

Thickener, stabilizer, emulsifier 

228. 241 

Gum guaicum 

Preservative 

229. 939 

Helium 

packing gas 

230. 209 

Heptyl-p-hydroxybenzoate 

Preservative 
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231. 

239 

Hexamethylene tetramine 

Preservative 


232. 

507 

Hydrochloric acid 

Acidity regulator 


233. 

907 

Hydrogenated poly-l-decene 

glazing agent 


234. 

463 

Hydroxypropyi cellulose 

Thickener, Emulsifier, Stabilizer 


235. 

464 

Hydroxypropyi methyl cellulose 

Thickener, Emulsifier, Stabilizer 


236. 

132 

Indigotine 

Colour 


237. 

630 

Inosinic acid 

flavour enhancer 


238. 

1103 

Invertases 

Stabilizer 


239. 

172 (i) 

Iron oxide, black 

Colour 


240. 

172(ii) 

Iron oxide, red 

Colour 


241. 

172(iii) 

Iron oxide, yellow 

Colour 


242. 

172 

Iron oxides 

Colour 


243. 

315 

Isoascorbic acid 

Antioxidant 


244. 

943b 

Isobutane 

Propellant 


245. 

953 

Isomalt (isomaltitol) 

Sweetener, anticaking agents bulking agent, 
glazing agent 

246. 

384 

Isopropyl citrates 

Antioxidant, Preservative, Sequestrant 


247. 

416. 

Karaya gum 

Thickener, stabilizer 


248. 

425 

Lonjac flour 

Thickener 


249. 

161c 

Kryptoxanthin 

Colour 


250. 

920 

L-Cysteine and its hydrochlorides-sodium and potassium salts 

flour treatment agent 


251. 

921 

L-Cysteine and its hydrochlorides-sodium and potassium salts 

flour treatment agent 


252. 

641 

L-Leucine 

flavour modifier. 


253. 

270 

Lactic acid (L-, D- and D1-) 

Acidity regulator 


254. 

472b 

Lactic and fatty acid esters of glycerol 

Emulsifier, stabilizer, 


255. 

966 

Lactitol 

Sweetener, texturizer 


256. 

478 

Lactylated fatty acid esters of glycerol and propylene glycol 

Emulsifier 


257. 

913 

Lanolin 

glazing agent 


258. 

344 

Lecithin citrate 

Preservative 


259. 

322 

Lecithins 

Antioxidant, emulsifier 


260. 

1104 

Upases 

flavour enhancer 


261. 

180 

Lithol rubine BK 

Colour 


262. 

161b 

Lutein 

Colour 


263. 

160d 

Lucopene 

Colour 


264. 

642 

Lysin hydrochloride 

flavour enhancer 


265. 

1105 

Lysozyme 

Preservative 


266. 

504(i) 

Magnesium carbonate 

acidity regulator, anticaking agent, 
retention agent 

colour 

267. 

504 

Magnesium carbonates 

acidity regulator, anticaking agent, 
retention agent 

colour 

268. 

511 

Magnesium chloride 

firming agent 


269. 

345 

Magnesium citrate 

Acidity regulator 


270. 

580 

Magnesium gluconate 

acidity regulator, firming agent 


271. 

625 

Magnesium glutamate 

flavour enhancer 


272. 

504(H) 

Magnesium hydrogen carbonate 

acidity regulator, antfcaking agent, 
retention agent 

colour 

273. 

528 

Magnesium hydroxide 

acidity regulator, colour retention agent 


274. 

329 

Magnesium lactate (D-, L-) 

acidity regulator, flour treatment agent 
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275. 

530 

Magnesium oxide 

anticaking sgent 

274. 

343 

Magnesium phodphat** 

acidity regulator, anticaking Agent 

277. 

533(1) 

Magnesium silicate 

anticaking agent, dusting Powder 

278. 

553 

Magnesium Silicates 

anticaking agent, dusting PCwdsr 

279. 

518 

Magnesium sulphate 

fittnlug agent 

280. 

553(11) 

Magnesium trisilicate 

arttteaking agent, dusting Powder 

281. 

296 

Malle acid (D-,L-) 

acidity regulator, flavouring Agent 

2112. 


MUltitoi and maltiuj/ Syrup 

Sweetener, Stabilizer, Emulsifier 

283. 

636 

Mallet 

flavour enhancer 

284. 

130 

Miftaaeorabift 

Colour 

285. 

421 

Mannitol 

Sweetener, anticaking agent 

286. 

353 

MUtatartaric acid 

Acidity regulator 

287. 

461 

Methyl cellulose 

Thickener, Emulsifier, Stabilizer 

288. 

911 

Methyl esters of fatty acids 

glazing agent 

2*9. 

468 

Methyl ethyl cellulose 

Thickener, Emulsifier, stabWizer, anti foaming 
agent 

29b. 

489 

Methyl glUceside-KSOConut oil ester 

Emulsifier 

291. 

218 

Methyl p-hydroxyberi2C5!* 

Preservative 

292. 

900 b 

Me thy Ipheny Ipo lysiloxane 

anti foaming agent 

2*3. 

460(1) . 

MicrocrystalHne cellulose 

Emulsifier, anticaking ugsnt, texturizer, 
dispersing agent 

294. 

905 c (1) 

Microcrystalline wix 

glazing agent 

295. 

905a 

Mineral dll, food grade 

glazing agent, release agent, .seating agppt 

296. 

472 f 

Mixed tartaric, acetic and fatty aeid eaters of glycesol 

Emulsifier, Stabilizer, Scqueetrant 

297. 

m 

Mixed tocQpherols concentrate 

Antioxidant 

298. 

471 

Mono-end di-glyceridfes tif fifty teids 

Emulsifier, stabilizer 

299. 

624 

Monoammonium glutainate 

flavour enhancer 

300. 

342 (i) 

Monoammonium orthophosphate 

acidity regulator, flour treatment agent 

301. 

341 (i) 

Monocalcium orthophosphate 

acidity regulator, texturlzer, flour treatment 
agent, railing Agent 

302. 

343 (i) 

Monomagnesium orthophosphate 

acidity regulator, anticaking Agent 

303. 

622 

Mono potassium glutainate 

flivour enhancer 

304. 

340 (i) 

Monopotassiuih orthophosphate 

acidity regulator texturizer, sequestrum stabilizer, 
emulsifier, water retention Agent 

305. 

336 (0 

Monopotassium tartrate 

Stabilizer, sequestrum 

306. 

621 

Monoaodium glutamate 

flavour enhancer 

307. 

339 (i) 

Monosodium orthophosphate 

acidity regulator texturizer, sequeetrant stabilizer, 
emulsifier, water retention Agent 

308. 

364 (1) 

Monosodium-succinite 

acidity regulator, flavour Enhancer 

309. 

335 (i) 

Monoaodium tartrate 

Stabilizer, sequestrum 

310. 

160a (ii) 

Natural extracts 

Colour 

311. 

959 

Neoheaperidine dihydrochaleoM 

Sweetener 

312. 

375 

Nicotinic acid 

Colour retention agent 

313. 

234 

Niain 

Preservative 

314. 

941 

Nitrogen 

packing gas, freezant 

315. 

918 

Nitrogen oxides 

flour treatment agent , . 

316. 

919 

Nitrosyl chloride 

flour treatment agent 

317. 

942 

Nitrous oxide 

Propellant 

2898 Gim—67 
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318. 411 Oat gum 

319. 946 Octafluorocyclpbutane 

320. 31 1 Octyl gallate 

321. 182 Orchil 

322. 231 Ortho-phenylphenol 

323. 338 Orthophosphoric acid 

324. 948 Oxygen 

325. 387 Oxy stearin 

326. 1101(ii) Papain 


327. 160c Paprika oleoresins 

328. 905 c (ii) Paraffin wax 

329. 131 Patent blue V 

330. 440 Pectins 

331., 451 (ii) Pentapotassium triphosphate 

332. 451 (i) Pentasodium triphosphate 

333. 429 Peptones 

334. 905 b Petrolatum (petroleum jelly) 

335. 905 c Petroleum wax 

336. 391 Phytic acid 

337. 235 Pimaricin (natamycin) 

338. 1200 Polydextroses A and N 


339. 990a 

340. 1521 

341. 475 

342. 476 

343. 964 

344. 432 

345. 433 

346. 434 

347. 435 

348. 436 

349. 431 

350. 430 

351. 452 


Polydimethylsiloxane 

Polyethylene glycol 

Polyglycerol esters of fatty acids 

Polyglycerol esters of interesterified Ricinoleic acid 

Polyglycitol syrup 

polyoxyethylene (20) sorbitan monolaurate 
Polyoxyethylene (20) sorbitan Mono-oleate 
Polyoxyethylene (20) sorbitan monopalmitate 
Polyoxyethylene (20) sorbitan monostearate 
Polyoxyethylene (20) sorbitan tristearate 
Polyoxyethylene (40) stearate' 

Polyoxyethylene (8) stearate 
Polyphosphates 


352 . 1202 Polyvinylpolypyrrolidone 

353. 1201 Polyvinylpyrrolidone 


354. 

124 

355. 

125 

356. 

261 (i) 

357. 

261 

358. 

357 

359. 

402 

360. 

555 

361. 

' 303 


Ponceau 4R 
Ponceau SX 
Potassium acetate 
Potassium acetates 
Potassium adipates 
Potassium alginate 
Potassium aluminium silicate 
Potassium ascorbate 


Thickener, stabilizer 

PropeUant 

Antioxidant 

Colour 

Preservative 

acidity regulator, antioxidant, Synergist 
packing gas 

Antioxidant, sequestrant 

flour treatment agent. Stabilizer, tenderizer, 
flavour 

Colour 
glazing agent 
Colour 

Thickener, Stabilizer, gelling Agent 
Sequestrant, acidity regulator, Texturizer 
Sequestrant, acidity regulator, Texturizer 
Emulsifier 

glazing agent, release agent, sealing agent 
glazing agent, release agent, sealing agent 
Antioxidant 
Preservative 

bulking agent. Stabilizer, thickener, Humectant, 
texturizer 

antifoaming agent, anticaking agent, emulsifier 

antifoaming agent 

Emulsifier 

Emulsifier 

Sweetener 

Emulsifier, dispersing agent 
Emulsifier, dispersing agent 
Emulsifier, dispersing agent 
Emulsifier, dispersing agent 
Emulsifier, dispersing agent 
Emulsifier 
Emulsifier 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

colour stabilizer, Colloidal, Stabilizer 

bodying agent, Stabilizer, clarifying agent, 
dispersing Agent 

Colour 

Colour 

Preservative, acidity regulator 
Preservative, acidity regulator 
Acidity regulator 
Thickener, stabilizer 
anticaking agent 
Antioxidant 
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362. 

212 

Potassium benzoate 


f 

Preservative 

363. 

228 

Potassium bisulphite 



Preservative, antioxidant 

364. 

924 a 

Potassium bromate 



flour treatment agent 

365. 

SOI (i) 

Potassium carboiftte 


> 

adittfty regulator, stabilizer 

366. 

501 

Potassium carbonates 



acidity regulator, stabilizer 

367. 

3Qg 

Potassium chloride 



Gelling agent 

368. 

332 

Potassium citrates 



acidity regulator, Sequestrant, Stabilizer 

369. 

261 (ii) 

PotBssium diacetate 



Preservative, acidity regulator 

37.0. 

332 (i) 

Potassium dihydrogen citrate 



acidity regulator, Sequestrant, Stabilizer 

371. 

536 

Potassium ferrocyanide 



anticaking agent 

372. 

366 

Potassium fumarates 



Acidity regulator 

373. 

577 

Potassium gluconate 



Sequestrant 

374. 

501 (ii) 

Potassium hydrogen carbonate 



acidity regulator, stabilizer 

375. 

351 (i) 

Potassium hydrogen malate 



Acidity regulator 

376, 

525 

Potassium hydroxide 



Acidity regulator 

377. 

632 

Potassium Inosate 



flavour enhancer 

378. 

917 

Potassium iodate 



flour treatment agent 

379. 

317 

Potassium isoascorbate 



Antioxidant 

380. 

326 

Potassium lactate 



Antioxidant, synergist, acidity Regulator 

381. 

351 (ii) 

Potassium malate 

' 


Aci(£ty regulator 

382*' 

351 

Potassium malates 



Acidity regulator 

383. 

224 

Potassium me tab i sulphate 



Preservative, antioxidant 

384. 

252 

Potassium nitrate 



Preservative, colour fixative 

385. 

249 

Potassium nitrite 



Preservative, colour fixative 

386. 

922 

Potassium persulphate 



flour treatment agent 

387. 

340 

Potassium phosphates 



acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention agent 

388. 

452 (ii) 

Potassium polyphosphate 



Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

389. 

283 

Potassium propionate 



Preservative 

390. 

560 

Potassium silicate 



anticaking agent 

391. 

337 

Potassium sodium tartrate 



Stabilizer, seqiiestrant 

392. 

202 

Potassium sorbite 



Preservative 

393. 

515 

Potassium sulphates 



Acidity regulator 

394. 

225 

Potassium sulphite 



Preservative, antioxidant 

395. 

336 

Potassium tartrates 



Stabilizer, sequestrant 

396. 

460 (ii) 

Powdered cellulose 



Emulsifier, anticaking agent, texturizer, 
dispersing agent 

397. 

407 a 

Processed Euchema seaweed 



Thickener, stabilizer 

398. 

944 

Propane 



Propellant 

399. 

280 

Propionic acid 



Preservative 

400. 

310 

Propyl gallate 



Antioxidant 

401. 

216 

Propyl p-hydroxybehzoate 



Preservative 

402. 

1520 

Propylene glycol 



Humectant, wetting agent, dispersing agent 

403. 

405 

Prqpylene glycol alginate 



Thickener, emulsifier 

404. 

477 

Propylene glycol estejs* of fatty acids 


Emulsifier 

405. 

1101 (i) 

Protease 



flour treatment agent. Stabilizer, tenderizer, 
flavour Enhancer 
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406. 

1101 

Proteases 

flour treatment agent. Stabilizer, tenderize:, 
flavour Enhancer 

407. 

999 

QulHfca efctMets 

foaming agent 

408. 

104 

Quinoline yelfpw 

Colour 

409. 

128 

Red 2G 

Colour 

410. 

161 f 

Rhodoxaruhm 

Colour 

411. 

ioi n) 

Riboflavin 

Colour 

412. 

101 (ii) 

Riboflavin 5’ -phospbaae, sodium 

Colour 

413. 

101 

Ribo flavins 

Colour 

414. 

908 

Rice bran wax 

glazing agtnt 

415. 

161 d 

RubtxambM 

Colour 

416. 

954 

Saccharin (and Na, K, Ca salts) 

Sweftttflpr 

417. 

470 

Salts of fatty acids (with base Al, Ca, Na, Mg, K and NH4) 

Emulsifier, Saabili***, ami catking agent 

418. 

166 

Sandalwood 

Colour 

419. 

904 

Shellac 

glazing agent 

420. 

551 

Silicon dioxide, amorphous 

anticaking agent 

421. 

174 

Silver 

Colour 

422. 

262 0) 

Sodium acetate 

Preservative, acidity regulator, Sequestrsuw 

423. 

262 

9odium acetates 

Preservative, atidity regulator, Sequestrant 

424. 

356 

Sodium adipates 

Acidity regulator 

425. 

401 

Sodium alginate 

Thickener, Stabilizer, gejiing Agent 

426. 

541 

Soditnn aluminium phosphate 

acidity regulator, emulsifier 

427. 

541 (i) 

Sodium aluminium phosphate^ustdic 

acidity regulator, emulsifier 

428. 

541 (ii) 

Sodium aluminium phosphate'basic 

acidity regulator, emulsifier 

429. 

554 

Sodium alumino-silicate 

anticajemg agent 

430. 

301 

Sodium ascorbate 

Antioxidant 

431. 

211 

Sodium benzoate 

Preservative 

432. 

452 (iii) 

Sodium calcium polyphosphate 

Emulsifier, Stabilizer, apidity regulator, raising 
agant, Sequestrant, water retention 

433. 

500(i) 

Sodilmi carbonate 

acidity regulator, raising agent, anticaking agent 

434. 

500 

Sodium carbonates 

aridity regulator, raising agent, armcakmg agent 

435. 

466 

Sodium carboxymethyl eeHulose 

Thickener, gjpuisifier, Stabilizer 

436. 

469 

Sodium carboxymethyl, cellulose, enzymatically, hVdhOlysed 

Thickener, stabilizer 

437. 

331 

Sodium citrates 

acidity regulator, Sequestrant, emi|Jsittei\ 
stabilizer 

438. 

266 

Sodium dehydroadftar 

Preservative 

439. 

26t (ii) 

Sodium di acetate 

Preservative, acidity regulator, Sequestrum 

440. 

331 (i) 

Sodium dihydrogen citrate 

acidity regulator. Sequestrant, emulsrfier. 
stabilizer 

441. 

215 

Sodium ethyl p-hydroxybenzoate 

Preservative 

442. 

53 4 5 

Sodium ferrocyanidc 

anttcaking agent 

443. 

237 

Sodium formate 

Preservative 

444. 

365 

Sodium furnarates 

Acidity regulator 

445. 

576 

Sodium gluconate 

Sequestrant 

446. 

»0 (iijf 

Sjytiium hydrogen carbonate 

acidity regulator, raising agent, anticaking agent 

447. 

350 (i) 

Sodium hydrogen malate 

aetdity regulator, humectant 

448. 

222 

Sodium hydrogen sulphite 

Preservative, antioxidaqt 

449. 

524 

Sodium hydroxide 

Acidity regulator 


7 i» 


ft 




trim*h mM um m n»ih 


• >■ »m 




i 


n:i 



[•m HI—4] ggrgTlgjW? s 3mvrw _ 527 


12 3 _4 


45 Q, }16 

Sodium isoascorbate 

451. 638 

Sodium L-Aspartqte 

453- 325 

Sodium lactate 

433. 481 

Sodium lactyfiftes 

434. 48^ 

Sodium laawlsulphate 

455. 350 (ii) 

Sodium malote 

456. 350 

Sodium majates 

457. 223 

Sodiunynetabisulphttft 

458. 550 fiil 

Sodium metasilicate 

459. 219 

Sodium methyl p-hydroxybenzoate 

460. 351 

Sodium nitrate 

461. 25Q 

Sodium tiitrite 

462. 232 

Sodium o-phenvlphenol 

463. 481 fin 

Sodium oleyl LactyUue 

464. 339 

Sodium phosphates 

465. 452 (i) 

Sodium polyphosphate 

466. 281 

Sodium propiqmsw 

467. 217 

Sodium propyl p-hydroxybenzoate 

468. 5p0 [Hi) 

Sodium scsquicarbonate 

469. 550 (i) 

Sodium silicate , 

470. 330 

Sodium silicates 

471. 201 

Sodium sorbate 

472. 485 

Sodium stearoyl fumheate 

473, 481 (0 

Sodium stearoyl laqtylgte 

474. 514 

Sodium sulpb»t« 

475. 221 

Sodium sulphite 

476. 33S 

Ssdqmn tartrates 

477. 539 

Sodium thiosqlpP^ 

478. 200 

Sorbic acid , H " 

479. 493 

Sorbitan monolaurote 

m. m 

Sorbitan mono-oleate 

481. 495 . 

Sorbitan monopalmitate 1 

482. 491 

Sorbitan monostearate 

4S3. 4-96 

Sorbitan trioleate 

484, 492 

Sorbitan trisi**!^* 

485. 420 

Sorbitol and sorbitol syrup 

486. 909 

Spermacetic wax 

487. 512 

Stannous chloride * 

488. 484 

Stearyl citflU$ 

489. 483 

Stearyl tartrate 

490. 960 

Stevioside 

491. 363 

Succinic acid 

492. 472g 

Succinylated monoglycerides 

493. 446 

Succi stearin 

494. 955 

Sucrakise 


Antioxidant 
flavour enhancer 

antioxidant synergist, Humectant, bulking agent 

Emulsifier, stabilizer 

Emulsifier 

acidity regulator, humectant 
acidity regulator, humectant 
Preservative, bleaching agent. Antioxidant 
anticaking agent 
Preservative 

Preservative, colour fixative 
Preservative, colour fixative 
Preservative 
Emulsifier, stabilizer 

acidity regulator, Sequestrant. emulsifier, 
Texturizer. Stabilizer, water retention agent 

Emulsifier. Stabilizer, acidity regulator, raising 
agent, Sequestrant. water retention Agent 

Preservative 

Preservative 

acidity regulator raising agent, ant leaking agent 

wfarttaf 

Preservative 

Emulsifier 

Emulsifier, stabilizer 
Acidity regulator 
Preservative, antioxidant 

Antioxidant, aequeawtm 

Preservative 
Emulsifier 
Emulsifier 
Emulsifier / 

Emulsifier 

Stabiliser, emulsifier 
Ermrisifier 

Sweetener, ^upp^ctaqt, sequestrant, 'Pextunner. 
Emu|$ififc 

glqzi|g agept 

Antioxidant, colour retention agent 

Emulsifier, sequestrant 

H2'jr '^ajiqent ^rttt 

Sweetener 

Acidity regulator 

Emulsifier, Stabilizer. Sequestrant / 

Emulsifier 

Sweetener 
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1 

2 

3 

4 

493. 

474 

Sbcroglyccrides 

Emulsifier 

496. 

444 

Sucrose acetate isobutyrate 

Emulsifier, stabilizer 

497. 

473 

Sucrose esters of fatty acids 

Emulsifier 

498. 

220 

Sulphur dioxide 

Preservative, antioxidant 

499. 

313 

Sulphuric acid 

acidity regulator 

500. 

110 

Sunset yellow FCF 

colour 

501. 

441 

Siiperglycerinated hydrogenated rapeseed oil 

Emulsifier 

502. 

309 

Synthetic delta-tocopherol 

Antioxidant 

503. 

308 

Synthetic gamma-tocopherol 

Antioxidant 

504. 

553 (iii) 

Talc 

anticaking agent, dusting powder 

505. 

181 

Tannins, food grade 

Colour, Emulsifier, Stabilizer, thickener 

506. 

417 

Tara gum 

Thickener, stabilizer 

507. 

334 

Tartaric acid (L(+)-) 

acidity regulator, Sequestrant, antioxidant 
synergist 

508. 

472 d 

Tartaric acid esters of mono and di-glycerides of fatty acids 

Emulsifier, Stabilizer, sequestrant 

509 

102 

Tartrazine 

Colour 

510. 

319 

Tertiary butylhydroquinone 

antioxidant 

5M. 

4SO(v) 

Tetrapotasaium diphosphate 

emulsifier, raising agent, stabilizer sequestt&ttt, 
acidity regulator, water retention agent 

512 

450 (iii) 

Tatrasodjum diphosphate 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Seque-strant, water retention agent 

513. 

957 

Thaumatin 

Sweetener, flavour enhancer emulsifier 

514. 

479 

Thermally oxidized soya bean oil with ntono-and di-glycerides of 
fatty acids 

Emulsifier 

515. 

233 

Thiabendazole 

Preservative 

516. 

388 

Thiodipropionic acid 

antioxidant 

517, 

171 

Titanium dioxide 

. Colour 

518. 

413 

Tmgacanth gum ( 

Thickener, Stabilizer, emulsifier 

519. 

1518 

Triace tin 

Humectant 

520. 

341 (iii) 

Tricalcium orthophosphate 

acidity regulator, texturizer, flour treatment 
agent, raising agent, firming agent, anticaking 
agent, water retention agent 

521. 

1505 

Triieihyf c teats 

foam stabilizer 

522. 

343 (iii) 

Trimagnesium orthophosphate 

acidity regulator, anticaking Agent 

523. 

451 

Tri phosphates 

Sequestrant, acidity regulator, Texturizer 

524. 

332 (ii) 

Tripotassium citrate 

acidity regulator, Sequestrant, Stabilizer 

525. 

340 (iii) 

Tripotassium orthophosphate 

acidity regulator, textunzer, sequestrant stabilizer. 
Emulsifier, water retention Agent 

526. 

331 (ii) 

Trisodium citrate 

acidity regulator, Sequestrant, emulsifier, 
Stabilizer 

527. 

450 (ii) 

Trisodium diphosphate 

Emulsifier, Stabilizer, acidity regulator, raising 
agent, Sequestrant, water retention Agent 

528. 

339 (iii) 

Trisodium orthophosphate 

acidity regulator, Sequestrant, emulsifier, 
Texturizer, Stabilizer, water retention agent 

529. 

100 (ii) 

Turmeric 

Colour 

530. 

153 

Vegetable carbon 

Colour 

531. 

161 e 

Violoxanthin 

Colour 

532. 

910 

Wax esters 

glazing agent 

533. 

415 

Xanthan gum 

Thickener, stabilizer 




I » 






I'm III—4] 




529 



2 3 


534. 

967 

Xylitol 


Sweetener, Humect ant, stabilizer, Emulsifier, 
thickener 

535. 

107 

Yellow 2G 


Colour 

536. 

557 

Zinc silicate 


anticaking agent Supplementary List-Modified 
Starches 

537. 

1422 

Acetylated di-starch adipate 


Stabilizer, thickener, binder 

538. 

1423 

Acetylated distarch glycerol 


Stabilizer, thickener 

539. 

1414 

Acetylated di9tarch phosphate 


Emulsifier, thickener 

540. 

1401 

Acid-treated starch 


Stabilizer, thickener, binder 

541. 

1402 

Alkaline treated starch 


Stabilizer, thickener, binder 

542. 

M03 

Bfeaohed starch 


Stabilizer, thickener, binder 

543. 

1400 

Dextrim roasted starch white and yellow 


Stabilizer, thickener, binder 

544. 

1411 

Di-starch glycerol 


Stabilizer, thickener, binder 

545. 

1412 

Di-starch phosphate esterified with sodium trimeti 
esterified with phosphorus oxychloride 

(phosphate; 

Stabilizer, thickener, binder 

546. 

1443 

Hydroxypropyl di-starch glycerol 


Stabilizer, thickener 

547. 

1442 

Hydroxypropyl di-starch phosphate 


Stabilizer, thickener 

548. 

1440 

Kydroxypeopyl starch 


Emulsifier, thickener, binder 

549. 

1410 

Monostarch phosphate 


Stabilizer, thickener, binder 

550. 

1404 

Oxidized starch 


Emulsifier, thickener, binder 

551. 

1413 

Phosphated di-starch phosphate 


Stabilizer, thickener, binder 

552, 

1420 

Starch acetate esterified with acetic anhydride 


Stabilizer, thickener 

553. 

1421 

Starch acetate esterified with vinyl acetate 


Stabilizer, thickener 

554. 

1450 

Starch sodium octenyl suocinMe 


Stabilizer, thickener, bffttier, 

555 

1405 

Starches, enzyme-treated 


thickener 











